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ABBREVIATIONS 


approx. 

approximately 

c. 

cup (s) 

env. 

envelope (s ) 

hr. 

hour (s) 

lb. 

pound (s) 

lg. 

large 

med. 

*  medium 

min. 

minute (s ) 

oz . 

ounce (s) 

pkg. 

package (s ) 

Pt. 

pint (s ) 

qt. 

guar  l.  \  s ) 

sm. 

small 

Tbsp. 

tablespoon (s ) 

tsp. 

teaspoon (s ) 
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APPETIZERS, 
SNACKS  & 


APPETIZERS.  SNACKS ,  AND  DIPS 


PEPPERONI  PINWHEELS 

&-oz.  can  Pillsbury  Quick  Crescent  Dinner 
Rolls 

3  l/2-oz,  pkg,  (32  slices)  Hormel  sliced 
pepperoni 

2-oz,  (1/2  c.)  shredded  mozzarella  cheese 
1  c,  prepared  pizza  or  spaghetti  sauce 

Separate  dough  into  4  rectangles;  firmly 
press  perforations  to  seal.     Place  8  slices 
pepperoni  slices  on  each  rectangle. 
Sprinkle  with  2  Tbsp,  cheese.     Starting  at 
shortest  side,  tightly  roll  each  rectangle; 
pinch  to  seal.     Slice  each  roll  into  4 
equal  slices.     Pinch  dough  together  on  one 
side  of  each  slice  to  seal.     Place  sealed 
side  down  on  ungreased  cookie  sheet.  Bake 
at  350  degrees  for  18  to  20  min.    Dip  in 
warm  sauce  if  desired, 

******** 

PARTY  HAM  BISCUITS  Carolyn  Rollins 

Glenda  Ledford 

1  stick  margarine  (softened) 

2  Tbsp,  poppy  seeds 
2  tsp,  mustard 

2  tsp,  Worcestershire  sauce 

1  small  onion  grated  (optional) 

Pepperidge  Farm  party  rolls  (20  to  a  pkg,) 

Sliced  ham 

Sliced  swiss  cheese 

Mix  margarine,  poppy  seeds,  mustard, 
Worcestershire  sauce  and  onion.     Cut  rolls 
in  half  and  spread  mixture  on  both  sides  of 
bread.     Put  thin  slices  of  ham  on  each  side 
of  the  bread.     Add  a  layer  of  swiss  cheese 
between  the  ham  slices.     Cover  with  foil. 
Heat  in  oven  300  degrees  until  cheese  melts 
or  heat  uncovered  in  microwave  approx,  1 
min,  on  high, 
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APPETIZERS,    SNACKS,   AND  DIPS 


FRESH  VEGETABLE  DIP  Tina  Fox 

8-oz.   cream  cheese 
1/3  c.  catsup 
5  tsp.   Russian  dressing 
2  tsp.   grated  onion 
2  tsp.   season  salt 
1/2  c.   sour  cream 

Blend  all  ingredients  in  blender.  Serve 
with  fresh  vegetables. 


GARDEN  CHEESE  DIP  Faye  Gardner 

1  16-oz.   carton  samll  curd  cottage  cheese 

1  3-oz.  pkg.   cream  cheese,  softened 
1/4  c.   finely  chopped  radishes 

1/4  c.    finely  chopped  green  onion 

2  Tbsp.   chopped  fresh  parsley 
1  clove  garlic,  crushed 

1/4  tsp.  salt 
Dash  of  pepper 

Combine  all  ingredients,  mixing  well. 
Chill.     Serve  with  fresh  vegetables. 
Yield:     about  2  1/2  cups 

******** 

Tip:     Baking  soda  or  cornmeal  will  remove 
grease  spots  from  carpets.  Simply 
pour  a  generous  amount  over  the 
fresh  spot  and  brush  lightly  through 
the  pile  of  the  rug.     Leave  overnight 
and  vacuum  off  next  day. 
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APPETIZERS ,  SNACKS,  AND  DIPS 


"YUMMY"  CHEESE  BALL      Elizabeth  Huffstetler 
'  ~  "  "  Linda  Brown 

1  jar  of  Kraft  Roka  cheese 
1  jar  of  Kraft  Old  English  sharp 
1  o-oz.  pkg,  cream  cheese  (soft) 
1  small  onion,  grated 
1  tsp,  Worcestershire  sauce 
1  c.  chopped  pecans 

Mix  well  in  mixer  and  make  out  into  a  ball. 
Roll  in  chopped  pecans  and  chill.     It  can 
also  be  frozen  if  you  wish, 

CHEESE  BALL  Margie  Goodman 

1  small  can  crushed  pineapple  (drained) 

2  c,  chopped  pecans 

1  tsp,  seasoned  salt 

2  3-oz,  cream  cheese 

1/4  c.  chopped  bell  pepper 
2  Tbsp,  chopped  onion 

Mix  all  ingredients  saving  1/2  pecans. 
Blend  with  a  mixer.     Shape  into  a  ball. 
Then  roll  cheese  ball  in  remainder  of 
chopped  pecans.    Refrigerate  for  several 
hours.    Makes  1  large  cheese  ball  or  2 
small  ones. 

Tip:     If  appetizers  involve  picks  with 

which  quests  will  spear  the  godies , 
place  several  small,  attractive 
containers  —  on  the  serving  table 
and  about  the  room        into  which 
quests  may  discard  used  picks. 
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APPETIZERS,  SNACKS,  AND  DIPS 


PECAN  TASSIES  Carolyn  Rollins 

1  stick  margarine 

1  3-oz.  pkg.  cream  cheese 

1  c.  flour  (plain) 

3/4  Cm  brown  sugar 

1  egg 

1  tsp.  vanilla 

1  Tbsp.  butter,  softened 

Chopped  pecans 

Cream  margarine  and  cream  cheese.  Add 
flour  and  mix  well.    Form  24  small  balls 
and  press  into  small  tart  pans.    Mix  well 
brown  sugar,  egg,  vanilla  and  butter.  Put 
into  uncooked  tart  shells.     Top  with  chopped 
pecans.     Bake  at  325  degrees  for  25  min,  or 
until  tart  shell  is  brown.     Take  out  of 
pans  while  still  hot.    Makes  approx,  24 
tarts, 

DATE-RICE  KRISPIE  BALLS  Lona  Mae  Price 

1  Cm  sugar  1  tsp,  vanilla 

1  c,  chopped  dates  1/2  c,  nuts,  chopped 

1  egg,  beaten  2  c«  Rice  Krispies 

1  stick  margarine  Coconut 

Place  first  four  ingredients  in  a  double 
boiler  and  cook  10  min.     Let  cool.  To 
this  mixture,  add  2  c.  Rice  Krispies, 
chopped  nuts  and  vanilla.    Make  into  small 
balls  or  finger  rolls.     Sprinkle  coconut 
and  more  Rice  Krispies  on  waxed  paper  and 
roll  balls  in  this.    Makes  2  or  3  dozen 
according  to  size  of  balls. 
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SAUSAGE  BALLS  Nell  Patten 

1  lb.  sausage 

1/2  lb.  sharp  cheese,  grated 

3  c •  Bis quick 

2  Tbsp.  water 

Get  sausage  and  cheese  to  room  temperature* 
Add  Bisquick  and  water  and  mix  thoroughly, 
Make  into  small  balls.    Bake  at  350  degrees 
for  15  min.  or  until  brown. 

********* 

HOT  HAM-CHEESE  BISCUITS.  Nell  Pat ton 

2  st'icks  margarine 
1  med.  onion,  grated 

4  Tbsp.  poppy  seeds 
1  Tbsp.  mustard 

40  Pepperidge  Farm  biscuits 

Ham  slices 

Swiss  cheese  slices 

Soften  margarine  and  add  onion,  poppy 
seeds  and  mustard.     Spread  both  sides  of 
rolls  generously.     Put  a  ham  slice  and 
Swiss  cheese  slice  on  each  roll.    Wrap  in 
foil  and  bake  at  300  degrees  about  25  min* 
or  350  degrees  for  10  min.     (These  may  be 
frozen  before  baked.) 

******** 

Tip:  Freeze  candles  for  a  day  or  so  before- 
using  and  they  will  burn  more  slowly 
and  last  longer. 
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APPETIZERS,  SNACKS  AND  DIPS 


VEGETABLE  SANDWICHES 


Lib  Harris 


4  tomatoes  chopped 
2  medium  cucumbers 
1  green  pepper 


1  envolope  plain 
gelatin  (Knox) 
1  c.  mayonnaise 


2  small  onions 
2  small  carrots  (grated) 

Grind  cukes,  peppers  and  onions.  Add 
tomatoes  and  carrots  and  drain  saving  3 
Tbsp.  of  this  juice.     Soak  gelatin  in 
this,  and  dissolve  over  warm  water.  Add 
this  to  the  vegetables  and  fold  in  mayon- 
naise.    Leave  in  refrigerator  overnight. 
This  will  keep  several  days. 


1/2  lb.  butter  or  margarine 

1/2  lb.  sharp  Cheddar  Cheese  (shredded) 

1-2  sprinkles  of  cayenne  pepper 

1  egg 

1  long  loaf  white  bread 

Place  first  four  ingredients  in  small  bowl 
and  beat  until  fluffy.     Stack  3  slices  of 
bread,  remove  crusts,  cut  stack  into 
quarters.     Spread  the  cheese-butter  mixture 
between  the  quartered  slices.     Then  ice 
the  top  and  sides  of  each  stack  very  thinly 
with  cheese-butter  mixture.     Place  on  a 
lightly  greased  baking  sheet  and  bake  at 
350  degrees  for  12-15  min.     Serve  warm. 

These  may  be  frozen  and  taken  directly  from 
freezer  to  oven  to  cook.     Place  squares  on 
flat  tray  and  place  uncovered  in  freezer 
until  firm.     Then  store  in  freezer  container 

with  wax  paper  between  layers  until  ready 
to  use. 


******** 


CHEESE  SQUARES 


Andrea  Bryant 
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APPETIZERS,  SNACKS,  AND  DIPS 


RAISIN-NUT  SPREAD  Carolyn  Lee 

S-oz,  cream  cheese 

1  tsp.  sugar 

1/2  tsp,  cinnamon 

1/2  c,  finely  chopped  nuts 

1/2  c,  chopped  raisins 

Combine  all  ingredients.    Shape  into  a  ball 
and  decorate  with  pecan  halves  and  cherries • 
Chill,    Serve  with  crackers, 

******** 

APRICOT  BALLS  Faye  Gardner 

3  6-oz,  pkg,  dried  apricots 
1  14-oz  pkg,  flaked  coconut 
1  c.  chopped  nuts 

1  14-oz,  can  sweetened  condensed  milk 
1/2  c.  powdered  sugar 

Combine  cut  apricot,  coconut,  and  nuts  in 
a  large  mixing  bowl.     Add  condensed  milk, 
mixing  well.     Shape  into  balls  and  roll 
each  in  powdered  sugar.     Yield:  about 
9  dozen, 

******** 
STUFFED  CUCUMBERS  Faye  Gardner 

Pare  small  crisp  cucumbers.     Cut  in  1/2- 
inch,  lengths.     Scoop  out  centers  to  form 
little  cups,  using  a  grapefruit  knife  or 
a  small  French  ball  cutter.     Fill  with 
deviled  ham  or  finely  chopped  shrimp  mixed 
with  finely  chopped  celery  and  moistened 
with  mayonnaise.     Serve  cold  on  appetizer 
tray. 
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APPETIZERS,  SNACKS,  AND  DIPS 


CHEESE  BUDS  Carolyn  Rollins 

1/2  lb.  sharp  cheddar  cheese  (shredded) 

1/2  lb.  margarine 

2c.  sifted  flour  (plain) 

1/4  tsp.  red  pepper 

1  egg  white  slightly  beaten 

Pecan  halves 

With  a  mixer  blend  cheese  and  butter. 
Sift  flour  and  pepper.     Gradually  work 
into  cheese  mixture  with  spoon.     Roll  out 
l/4-inch  thick.     Cut  into  1  l/4-inch 
rounds.     Brush  with  egg  white.     Top  with 
pecan.     Bake  on  ungreased  baking  sheet  in 
375  degrees  oven  10  -  12  min. 

******** 

ROLL-UP  FINGER  SANDWICHES  Carolyn  Lee 

1  loaf  bread 

3  pkg.  Buddig  turkey  or  ham 
1  jar  Kraft  horseradish  sauce 

Remove  crust  from  bread  slices.    Roll  each 
slice  flat  with  a  rolling  pin  or  glass. 
Spread  with  horseradish  sauce.     Lay  1  slice 
of  meat  on  a  slice  of  bread.    Roll  up. 
Slice  into  3  or  4  pieces. 

******** 

Tip:     If  appetizers  involve  picks  with 

which  guests  will  spear  the  goodies, 
place  several  small,  attractive 
containers  —  on  the  serving  table 
and  about  the  room  —  into  which 
guests  may  discard  used  picks. 
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SALMON  STEW  Ruth  Skinner 

1  15-oz.  can  salmon  (skinned  &  deboned)  — 
keep  juice 

2  tall  cans  milk 

1  medium  potato,  diced 

3/4  stick  margarine 

1  1/2  cans  of  water  (milk  cans) 

Salt  and  pepper  to  taste 

In  heavy  pot,  cook  onions  and  potatoes  in 
small  amount  of  water  until  almost  done. 
Add  all  other  ingredients  and  bring  to  a 
good  boil,  stirring  almost  constantly.  As 
soon  as  stew  boils,  it  is  ready  to  eat. 

******** 

Tip:     When  making  meatballs,   always  dip 

your  fingers  in  water  before  forming 
the  balls,     This  prevents  stickiness. 

******** 

Tip:     Care  of  spices         The  wonderful  flavor 
of  good  spices  is  and  elusive  quality 
because  of  the  volatile  oils  they 
contain.     Test  spices  occasionally. 
If  they  have  lost  their  delicate,  dis- 
tinctive aroma,   they  should  be  re- 
placed with  fresh,   fragrant  spices. 
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BEVERAGES 


FLUFFY  HOLIDAY  EGGNQG  Faye  Gardner 

1  32-oz,  can  commercial  eggnog 
12  eggs,  separated 
1  1/2  c.  sugar 
4  c.  milk 

4  Cm  whipping  cream,  whipped 
Ground  nutmeg 

Pour  commercial  eggnog  into  a  lightly 
oiled  4-cup  ring  mold;  freeze.  Remove 
from  freezer  30  min,  before  serving  time 
bo  soften.     Beat  egg  yolks  in  a  lg,  mixing 
bowl  until  thick  and  lemon  colored; 
gradually  add  sugar,  beating  well.  Cover 
and  chill  at  least  1  hour.     Then  stir  milk 
into  chilled  mixture;  fold  in  whipped 
cream.     Beat  egg  whites  (at  room  tempera- 
ture) until  stiff.     Fold  into  chilled 
mixture.     Pour  into  punch  bowl  with  eggnog 
ring.     Sprinkle  with  nutmeg.  Yield: 
about  5  qt, 

******** 

HOT  PERCOLATOR  PUNCH  Faye  Gardner 

3  c  unsweetened  pineapple  juice 
3  c,  cranberry  juice  cocktail 

1  1/2  c,  water 

1/3  c,  firmly  packed  brown  sugar 

2  lemon  slices 

1  or  2  4-inch  sticks  cinnamon,  broken 

1  1/2  tsp,  whole  cloves 

whole  cinnamon  sticks  (optional) 

Pour  first  three  ingredients  into  a  12-cup 
percolator.     Place  remaining  ingredients, 
except  whole  cinnamon  sticks,  in  percola- 
tor basket.     Perk  through  complete  cycle  of 
electric  percolator.     Serve  with  cinnamon 
stick  stirrers,  if  desired.     Yield:  7c, 
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PUNCH  Carolyn  Rollins 

1  lg#  box  Jello  (wild  strawberry  or  lime) 

1  c.  sugar 

2  c.  boiling  water 

1  lg.  can  unsweetened  pineapple  juice 

Mix  the  above  ingredients  together  in  a 
one-gallon  plastic  jar.  Finish  filling 
the  gallon  jar  with  tap  water.  Freeze. 
Before  ready  for  use,  let  it  thaw  until 
icy.  Place  in  punch  bowl  and  add  1  bottle 
chilled  ginger  ale. 

******** 

COCONUT  PINEAPPLE  FLOAT  Rita  Kirkland 

2  c  cold  milk 

1/4  c.  moist  shredded  coconut 

1  Tbsp.  sugar 

1/2  tsp.  vanilla 

1/4  tsp.  nutmeg 

l/4  c.  crushed  pineapple 

Vanilla  ice  cream 

Put  all  ingredients  except  ice  cream  in 
blender  container;  cover  and  run  on  speed  7 
(or  high)  until  coconut  is  very  fine.  Pour 
into  3  tall  glasses;  top  each  with  a  scoop 
of  ice  cream.    Makes  3  servings. 

******** 

Tip:     To  create  a  special  "extra"  for  cool 
drinks,  place  serving  glasses  in  fr- 
eezer for  a  while  and  allow  them  to 
"frost".     Drinks  stay  cool  longer 
and  seem  more  refreshing. 
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FRUIT  PUNCH  Rita  Kirkland 

6  ripe  bananas  (mashed) 

1  6-oz.  frozen  lemonade  (undiluted) 

1  12-oz.  frozen  orange  juice  (undiluted) 

1  46-oz.  can  pineapple  juice 

2  Cm  sugar 
2  c.  water 

2  32-oz.  bottle  7-Up 

Mix  bananas,  lemonade,  and  orange  juice 
thoroughly.     Add  the  next  three  ingredients 
(Pineapple  juice,  sugar,  and  water)  to 
first  three  ingredients,  and  freeze  until 

1  1/2  hour  before  using.     Several  small 
freezing  containers  works  better  than  a 
large  container.    When  ready  to  serve  add 
7-Up. 

******** 
LEMON-LIME  PUNCH  Rita  Kirkland 

2  c.  sugar 
2  qt.  water 

2  pkg.  lemon-lime  Kool-aid 
1  lg#  46-oz.  pineapple  juice 
1  qt,  ginger  ale  (lg.  bottle) 
1  qt.  lime  sherbet 

Dissolve  sugar  in  the  water,  add  Kool-aid. 
Mix  together  with  pineapple  juice.  Then 

add  ginger  ale  and  sherbet  last  just 

before  serving. 

******** 
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HOT  APPLE  PUNCH  Carolyn  Lee 

2  46-oz.  can  apple  juice 

1  46-oz,  can  pineapple  juice 

1  c.  orange  juice 

1  6-oz.  pkg,  red  hot  candies 

Simmer  together  until  candy  melts. 
******** 

FRUIT  DRINK  Rita  Kirkland 

1  gallon  Kool-aid  lemonade  (as  directed) 
3/4  c«  sugar 

1  46-oz,  can  pineapple-grapefruit  drink 

3  2&-oz,  bottle  ginger  ale 

Mix  together.  Use  pineapple  chunks,  lemon 
and  lime  slices  on  spears  if  desired, 

******** 

BANANA  SLUSH 
$  ripe  bananas 

8  cans  frozen  lemonade  (small) 

2  cans  water 
I  Cm  sugar 

1  can  crushed  pineapple  (large) 

Mix  all  ingredients  and  freeze.  When 
ready  to  serve  add  ginger  ale  or  Sprite 
and  serve  as  a  punch, 

******** 
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WEDDING  PUNCH  Elizabeth  Baker 

2  lg.  cans  pineapple  juice  (46-oz.) 
2  lg.  cans  frozen  lemonade 
12  Sundrops 

1  gallon  crushed  ice  or  Jello  mold  in 
desired  color 

Chill  all  above  ingredients  before  mixing. 
Mix  frozen  lemonade  according  to  directions 
on  can.    Then  add  all  ingredients  together 
in  large  container,  adding  Sundrop  last. 
Add  crushed  ice  right  before  serving. 
Yield:  50 

******** 
BANANA  SLUSH  Ellen  McCall 

4  c  sugar 
7  c  water 

1  small  can  concentrated  orange  juice 
1  46-oz.  can  pineapple  juice 
4  c  crushed  pineapple 
6  lg.  bananas  (mashed) 
1  lg.  Sprite 

Dissolve  sugar  in  water  in  large  bowl. 
Add  remaining  ingredients  and  freeze. 
Remove  from  freezer  approx.  2  hours  before 
serving  and  mash  into  slush  with  potato 
masher.    Pour  Sprite  over  slush  and  serve. 

******** 
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BREADS,    STUFFINGS   &  BATTERS 


ORANGE  BREAKFAST  RING  Faye  Gardner 

1  c.  sugar 

3  Tbsp.   grated  orange  rind 

2  (12-oz.)   cans  refrigerated  biscuits 
1/3  c.   butter  or  margarine,  melted 

1  (3-oz.)   pkg.   cream  cheese,  softened 
1/2  c.   sifted     powdered  sugar 

2  Tbsp,   orange  juice 

Combine  sugar  and  orange  rind.  Separate 
biscuits,  dip  each  in  butter,   and  coat 
with  sugar  mixture.     Stand  biscuits  on 
sides,  overlapping  edges,   in  a  9-inch 
tube  pan.     Bake  at  350  degrees  for  30  min. 
or  til  golden  brown.     Remove  ring  from  pan 
and  invert  on  serving  platter.  Combine 
cream  cheese  and  powdered  sugar,  mixing 
until     smooth.     Add  orange  juice,  stirring 
well:   spoon  mixture  over  top  while  ring  is 
hot.     Serve  bread  warm.   Yield:   one  9-inch 
coffee  cake 

******** 

RHUBARB  BREAD 

1  1/2  c.  brown  sugar 
2/3  c.  oil 
1  egg 

1  c.   sour  milk 

2  1/2  c.  flour 
1  tsp.  salt 

1  tsp.  soda 
1  tsp.  vanilla 

Mix  well.     Stir  in  1  1/2  c.  thin-sliced 
rhubarb  and  1/2  c.   nuts.   Mix  and  pour  in 
greased  loaf  pan.   In  bowl,  mix  1/2  c.  white 
sugar,   1  Tbsp.   melted  butter.   Sprinkle  on 
top  of  batter.   Bake  325  degrees  1  hr.  or 
until  done.     Yield:   3  sm.  loaves. 
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BREADS,    STUFFINGS   &  BATTERS 


REFRIGERATOR  BRAN  MUFFINS  Carolyn  Lee 

1  c.   all-bran  cereal 

1  c.   boiling  water 
1/2  c.   salad  oil 

2  1/2  c.   plain  flour 
1  tsp.  salt 

1  1/2  c.  sugar 

2  c.   all-bran  cereal 
2  eggs,  beaten 

2  c.  buttermilk 

1  c.   raisins  (optional) 

Stir  together  1  c.   cereal,  water  and  salad 
oil  and  set  aside.     In  a  lg.  mixing  bowl 
stir  together  flour,  salt,  sugar,   soda,  and 

2  c.   cereal.     Mix  together  the  eggs  and 
buttermilk.     Add  buttermilk  mixture  to 
flour  mixture.     Then  stir  in  moistened 
cereal  mixture  and  raisins   (if  desired) . 
Stir  until  well  blended.     Cover  and  refrig- 
erate. Will  keep  up  to  6  weeks.     Bake  in 
well  greased  muffin  tins.   Bake  at  400 
degrees  for  15  to  20  min.   Yield:   30  muffins 

******** 

Tip:     When  food  boils  over  in  the  oven, 
sprinkle  the  burned  surface  with  a 
little  salt.     This  will  stop  smoke 
and  odor  from  forming  and  make  the 
spot  easier  to  clean. 
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BREADS,    STUFFINGS   &  BATTERS 


"SIX  WEEK"  BRAN  MUFFIN  Nancy  Scoggins 

6  c.   of  Bran  cereal 

2  c.   boiling  water 
1  c.   crisco  oil 

3  c.  sugar 

4  eggs  (beaten) 

1  gt.  buttermilk 

5  c.    flour  (plain) 
5  tsp.  soda 

2  tsp.  salt 

1  c.   raisins    (added  to  hot  water) 

In  lg.   bowl  add  2  c.   Bran,   crisco  oil, 
and  raisins.     Pour  boiling  water  over  and 
let  stand.     Mix  remainder  of  bran,  sugar, 
eggs,   and  buttermilk.     Sift  flour,  soda 
and  salt.     Combine,   cover  and  store  in 
refrigerator  and  use  as  desired.  Will 
remain  good  for   (6)   weeks.     Bake  at 
400  degrees  for  20  min.   Yield:  Many, Many! 

**  ******** 

SOPAILLAS 

2  c.  flour 

2  tsp.  baking  powder 
1/2  tsp.  salt 
1  Tbsp.  shortening 
1/2  c.  warm  water 

Mix  as  for  pie  crust,  roll  paper  thin, 
cut  in  sm.    squares.     Fry  in  hot  fat.  As 
soon  as  one  side  pops,   turn  and  let  other 
side  pop.     Drain,   fill  with  butter  and 
honey  while  warm. 
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BREADS,   STUFFINGS   &  BATTERS 


MANDY'S  PUMPKIN  BREAD  Carolyn  Lee 

3  c.  sugar 

4  eggs 

1  c.   corn  oil 
2/3  c.  water 

2  c.   canned  pumpkin 

3  1/3  c.  plain  flour 
2  tsp.  baking  soda 

1  1/2  tsp.  salt 
1  tsp,  cinnamon 
1  tsp.  nutmeg 

1  c.   chopped  pecans 

Blend  oil  and  sugar.     Add  eggs,  pumpkin 
and  water.     Sift  flour  and  dry  ingredients 
together.     Mix  gradually  into  liquid 
mixture.  Add  nuts.     Bake  in  2  greased 
and  floured  loaf  pans  for  1  hr.   at  325 
degrees . 

******** 

CORN  SPOON  BREAD 

2  eggs 

1  pkg.   corn  bread  mix 

1  sm.   can  cream  corn 

1  sm.   can  whole  kernel  corn 

1  carton  sour  cream 

Beat  eggs.  Mix  other  ingredients  with  eggs. 
Bake  in  oven  at  350  degrees  in  greased  pan. 

******** 

Tip:  Powdered  borax  mixed  with  equal  parts 
of  ammonia  cleans  bathtubs  and  basins 
better  than  most  commercial  products. 
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BREADS,   STUFFINGS   &  BATTERS 


GIFT  OF  THE  MAGI  BREAD  Sharon  Patton 

Sherrill 

1/2  c.  butter 

1  c.   granulated  sugar 

2  eggs 

1  tsp.  vanilla 

2  c.   all-purpose  flour 
1  tsp.  baking  soda 
Pinch  salt 

1  c.  mashed  bananas    (about  3) 

1   (11  oz.)   can  mandarin  oranges  drained 

1   (16  oz.)   pkg.   chocolate  pieces 

1  c.   shredded  coconut 

2/3  c.   sliced  almonds 

1/2  c.   chopped  maraschino  cherries 

1/2  c.   chopped  dried  figs 

Cream  butter  with  sugar.     Add  eggs  and 
vanilla;  beat  till  fluffy.   Sift  flour  with 
baking  soda  and  salt;   add  alternately  with 
bananas.     Stir  in  oranges,  chocolate, 
coconut,   1/2  c.   almonds,   cherries  and  figs. 
Pour  into  one  9  x  5"  or  two  8x4"  greased 
and  floured  loaf  pans.     Sprinkle  remaining 
sliced  almonds  over  top.     Bake  for  1  1/4 
hrs.   at  350  degrees,  or  till  bread  tests 
done.     May  need  to  cover  with  foil  to  keep 
it  from  getting  too  brown.     When  cool, 
sieve  confectioners1   sugar  over  top.  I 
make  several  of  these  to  give  as  Christmas 
presents . 

******** 

Tip:     When  the  front  door  has  been  thorough- 
ly cleaned  and  waxed,  put  a  small 
piece  of  reflector  tape  just  above 
the  keyhole  so  the  key  can  find  the 
lock  easily  in  the  dark. 
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BREADS,    STUFFINGS   &  BATTERS 


SWEDISH  RYE  BREAD  Mary  Hooper 


1  pkg.   dry  yeast 
1/2  c.  warm  water 
3/4  c.   dark  molasses 

2  tsp.  salt 

1  tsp.   anise  seed 

2  c.   boiling  water 
1/3  c.  shortening 

2  c.   rye  flour 

2  c.  whole  wheat  flour 

4  c.  white  flour 

Soften  yeast  in  warm  water.     Combine  the 
next  five  ingredients  and  cool  to  luke- 
warm.    When  lukewarm,   add  yeast  mixture. 
Gradually  stir  in  mixed  flour  to  make 
soft  dough.     Mix  well.     Knead  till  smooth 
and  satiny,   about  10  min.   Place  in  a 
lightly  greased  bowl,   cover  and  let  rise 
in  warm  place  until  double  in  size,  about 
1  1/2  to  2  hrs.   Punch  down,   cover  and  let 
rise  until  double  in  size,   about  30  min. 
Turn  out  on  lightly  floured  surface,  and 
divide  into  3  equal  parts.     Shape  into 
round  loaves,   and  place  on  greased  baking 
sheet.     Cover  and  let  rise  until  almost 
double,   about  1  nr.     Brush  loaves  with 
slightly  beaten  egg.   Bake  at  350  degrees 
for  40  min. 

******** 

Tip:     Freeze  candles  for  a  day  or  so  before 
using  and  they  will  burn  more  slowly 
and  last  longer. 
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BREADS,    STUFFINGS   &  BATTERS 


BANANA  NUT  BREAD  Gloria  Lyles 

Margaret  Runyon 

3  or  4  ripe  bananas 

1  c.  sugar 

1/2  c.  shortening 

2  eggs  well  beaten 

2  c.   plain  flour 
1  tsp.  soda 

1  tsp.  vanilla 

1  c.  walnuts  or  other  nut  meat  (chopped) 

Mix  soda  with  mashed  bananas  and  set 
aside.     Cream  sugar  and  shortening,  add 
beaten  eggs.     Add  bananas  to  this  and  then 
the  remaining  ingredients.     Bake  at  325 
for  1  hr.     Freezes  well! 

******** 

BANANA  BREAD  Jean  Harris 

3  very  ripe  bananas 
1  c.  sugar 

1  egg 

1/4  melted  butter 

1  1/2  c.   sifted  flour 

1  tsp.  salt 

1  tsp.   baking  soda 

1  c.   chopped  black  walnuts  or  pecans 

Do  not  use  Electric  Mixerf  mashed  bananas. 
Melt  butter,   cool  slightly.     Add  to 
bananas  in  the  following  order,  sugar, 
eggs,  butter,   flour,   salt,  baking  soda 
and  nuts.     Stir  until  blended.  Batter 
will  be  lumpy.     Pour  into  greased  loaf 
pan.     Bake  1  hr.   at  325  degrees.  Cool 
on  rack  15  min.     Remove  from  pan  and  let 
cool  about  an  hour.     Freezes  well!  If 
freezing  wrap  tightly  in  foil. 
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BREADS,    STUFFINGS   &  BATTERS 


MORAVIAN  LOVE  FEAST  BUNS         Sharon  Patton 

Sherrill 


15  c.  flour 

2  c.  sugar 

1  c.  mashed  potatoes 

1  c.  butter  &  shortening,  mixed 

3  eggs 

2  Tbsp.  salt 

1  1/2  c.  milk,  scalded 

2  oz.  yeast 

1/3  c.  warm  water 

Leave  out  1  c.   flour  to  work  dough.  Put 
remaining  flour  in  pan.     Scald  milk  and 
let  cool;  dissolve  yeast  in  warm  water. 
Add  all  ingredients  and  make  a  soft  dough 
and  work  with  hands  till  smooth.  Let 
rise  till  double  in  bulk.  Work  out  in  buns 
and  put  buns  far  enough  apart  so  they  will 
not  touch  when  rising.     Bake  in  hot  oven 
(400  degree)    from  10  to  15  min.  or  until 
brown.     Traditionally  served  with  coffee 
at  love  feasts  before  Christmas  and  on 
New  Year's  Eve. 


******** 


APPLE  BREAD  Margaret  Taylor 

1  c.  oil 

2  c.   sugar  1  tsp.  soda 

3  c.   flour  1  c.  nuts 
3  c.   apples  salt 

3  eggs  raisins  or  dates 

1  tsp.   cinnamon  if  desired. 


Blend  oil  sugar,  eggs,  and  dry  ingredi- 
ents together.     Add  apples,  nuts  and 
raisins.     Bake  in   (3)   loaf  pans  at  300 
degree  for  1  nr. 
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BREADS,   STUFFINGS   &  BATTERS 


COMPANY'S  COMING  BISCUITS  Faye  Gardner 

2  c.   all-purpose  flour 

1  Tbsp.  baking  powder 

2  tsp.  sugar 
1/2  tsp.  salt 

1/2  tsp.   baking  soda 

1/2  tsp.   cream  of  tartar 

1/  2  c.  shortening 

3/4  c.   plus  2  Tbsp.  buttermilk 

Sift  together  dry  ingredients.     Cut  in 
shortening  with  pastry  blender  until  mix- 
ture resembles  coarse  meal.  Sprinkle 
buttermilk  evenly  over  flour  mixture, 
stirring  until  dry  ingredients  are  moist- 
ened.    Turn  dough  out  on  to  a  lightly 
floured  surface;  knead  3  to  5  times 
until  smooth.   Roll  dough  out  to  1/2  inch 
thickness;   cut  with  a  2  1/2  inch  biscuit 
cutter.     Place  biscuits  on  a  lightly 
greased  baking  sheet.     Bake  at  450  degree 
for  10  to  12  min.   or  until  lightly  brown- 
ed.    Yield:   about  1  dozen. 

******** 


HOME  MADE  BISCUITS 

1  c.   plain  flour 

1/8  tsp.  salt 

1  Tbsp.  baking  powder 

1/  4  c.  shortening 

milk 


Emmons  Murphy 


Mix  about  one  cup  flour,   salt  &  baking 
powder  in  medium  bowl.     Blend  in  shorten- 
ing &  add  enough  milk  to  make  stiff  dough. 
Roll  out  on  floured  board  to  about  1/2 
inch  thick  and  cut  to  desired  size. 
Bake  in  preheated  oven  until  brown. 
400  degree     Yield:   6  or  8  biscuits 
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BREADS,   STUFFINGS   &  BATTERS 


REFRIGERATOR  ROLLS  Lona  Mae  Price 

1  c.   luke  warm  water 
1  pkg.  yeast 
3  Tbsp.  sugar 
3  Tbsp.   dry  milk 

1  tsp.  salt 

3  Tbsp.  shortening 

Enough  plain  flour  to  make  a  soft  dough. 

Dissolve  yeast  in  lukewarm  water.  Add 
sugar,  dry  milk,  and  salt  let  stand  about 
10  min.  Add  shortening  and  flour  and  mix 
until  smooth.     Place  in  a  greased  bowl 
(large)   and  cover.     Place  in  refrigerator 
overnight.     The  next  morning  take  out 
dough  and  knead  well  on  floured  board. 
Make  into  rolls  and  let  rise  till  doubled 
in  size.     Bake  at  400  degree  for  10  or 
12  min.   or  until  brown.     Brushed  with 
melted  butter.     Yield:   24  med.  rolls. 

******** 

POP OVERS 

2  c.  milk 

3  eggs 

2  c.  flour 
1/2  tsp.  salt 

Beat  milk  and  eggs.     Add  flour  and  salt; 
beat  until  smooth.     Have  greased  muffin 
pans  preheated  so  that  butter  sizzles. 
Fill  pans  half  full.     For  best  results, 
use  old,  black  iron  muffin  pans.  Bake 
20  min.   at  450  degree.     Serve  at  once. 
Yield:     12  muffins. 
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CORN  BREAD 


Elizabeth  Baker 


1  c.   yellow  cormeal 
1  Tbsp.   baking  powder 
1  c.   sour  cream 

1  can   (8  1/2  oz.    ) cream  corn 
1/2  c.   corn  oil 

2  lg.  eggs  beaten  lightly 

1  1/2  tsp.  salt 

Combine  ingredients.     Pour  batter  in  a 
well  buttered  pan  12  x  9  x  2.     Bake  in 
preheated  oven  400  degrees  for  25  to  30 
min.   or  until  golden  brown. 

******** 

CORN  CAKES  Elizabeth  Baker 

1/4  lb.  butter  or  oleo 
1/2  c.  sugar 
3/4  c.  flour 
1/2  c.  cornmeal 

2  tsp.   baking  powder 
1/4  tsp.  cinnamon 
1/4  tsp.  nutmeg 

2  eggs 

1/2  c.  milk 

Cream  butter,  add  sugar,  beat  until  light 
and  fluffy.     Sift  flour  and  dry  ingredients 
add  to  butter  mixture,  mix  well.     Add  eggs 
and  milk,  beat  well.     Bake  in  buttered 
muffin  tins  approx.    3/4  full  at  350  degrees 
for  20  min.     Serve  hot  or  cold. 
(This  is  a  sweet  bread  or  dessert) 


26 


BREADS,    STUFFINGS   &  BATTERS 


MEXICAN  CORNBREAD  Merle  Franklin 

2  c.   self-rising  cornmeal 

3  eggs 

1  can  cream  corn 

1  lg.   onion ,  chopped 

1/2  sweet  pepper,  chopped 

1  1/2  tsp.   crushed  red  pepper 

1  pkg.   grated  sharp  cheese 
1/4  c.  oil 

Mix  all  together.  Bake  in  9  x  13  inch  pan , 
about  1  nr.   at  350  degrees. 

******** 

HUSH  PUPPIES  WITH  GARLIC  SALT 

2  1/2  c.  cornmeal 

1  1/2  c.  flour 

2  tsp.  baking  powder 
1  1/2  tsp.  salt 

1  egg 

Buttermilk 

Mix  all  dry  ingredients  together.  Add 
enough  buttermilk  to  make  stiff  dough. 
Drop  from  spoon  into  hot  oil. 

******** 

Tip:     To  clean  deep  vases  make  a  solution 
of  salt  and  vinegar  and  pour  into 
vase.     Let  stand  an  hour  and  rinse 
with  clear  water. 
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BREADS,    STUFFINGS   &  BATTERS 


MEXICAN  CORN  BREAD  Mae  Ratchford 

1  1/2  c.   yellow  cornmeal 

1  tsp.  salt 

3  Tbsp.   baking  powder 

1  c.   sharp  cheese  (grated) 

2  Tbsp.  sugar 

1  onion   (chopped  fine) 

3  eggs 

2/3  c.  wesson  oil 

3     pinentos   (chopped  fine) 

1  c.   sour  cream 

1  c.   cream  style  corn 

3  situ    jalapeno  peppers    (.chopped  fine) 

Mix  dry  ingredients  together.     Beat  eggs, 
add  wesson  oil,   corn,   &  sour  cream.  Add 
to  dry  ingredients.     Beat  slightly,  add 
peppers,   onion  and  pinento.     Mix  well. 
Pour  half  mixture  into  well  greased  pan. 
Sprinkle  half  cheese  on  top.   Add  remain- 
ing batter  and  sprinkle  the  rest  of  the 
cheese  on  top.     If  using  self-rising  corn 
meal  add  1  Tbsp.   baking  powder.   Pour  into 
a  13  1/2  x  9  x  2  glass  pan,  bake  325  deg- 
ree oven  for  1  hr. 

******** 

Tip:     Kitchen  shears    (or  ordinary  scis- 
sors reserved  exclusively  for  kitchen 
use)   can  be  safer  than  knives  for  cutting 
up  dried  or  candied  fruit,  poultry,  etc. 
Select  shears  or  scissors  that  are  com- 
fortable to  the  hand  when  there's  a  lot 
of  cutting  to  be  done.     Rinse  blades  in 
cool  water  as  needed  during  the  chore  to 
avoid  sticky  build-up. 
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BREADS,   STUFFINGS   &  BATTERS 


MEXICAN  CORN  BREAD  Mildred  Green 

2  c.   self-rising  cornmeal 

3  eggs 

1  can  cream  corn 

1/2  sweet  pepper  (chopped) 

1  Ig.  onion  (chopped) 

1  tsp.   crushed  red  pepper 

1  c.  grated  sharp  cheese 

1/4  c.  oil 

Mix  all  ingredients  together.     Pour  into 
a  9  x  13  greased  pan  and  bake  in  preheated, 
350  degrees  oven  for  1  hr. 

******** 

JALAPENO  CORN  BREAD 

3  c.   yellow  cornmeal 
1  can  cream  style  corn 

1  tsp.  sugar 

2  tsp.  salt 

1  c.   chopped  onion 

1/2  c.   chopped  jalapeno  peppers 

1  1/3  c.   grated  cheese 

1  1/2  tsp.  baking  powder 

1  c.  vegetable  oil 

3  eggs 

1  3/4  c.   sweet  milk 

Mix  all  ingredients  together.     Pour  into  a 
9  x  16  ungreased  pan  and  bake  in  preheated, 
350  degree  oven  for  1  hr. 

******** 

Tip:     Do  not  wash  eggs  before  storing. 

Washing  removes  the  coating  that 
prevents  the  entrance  of  bacteria. 
Wash  just  before  using,  if  desired. 


29 


BREADS,   STUFFINGS   &  BATTERS 


CHICKEN  DRESSING  Lillian  Leeper 

2  c.   stale  bread  crumbs 
2  c.  or  more  chicken  broth 

1  sm.   onion  chopped 

2  Tbsp.  butter 

1/2  c.   celery  chopped 

2  eggs 

1  tsp.  sage 

salt  &  pepper  to  taste 

Break  bread  crumbs  &  pour  broth  over  to 
soften.     Add  beaten  eggs  and  remainder  of 
ingredients  and  beat  slightly.     Pour  into 
a  shallow  pan  or  an  iron  skillet  and  bake 
for  30  min.   in  a  hot  oven. 

******** 

SAUSAGE  STUFFING  FOR  2  0-22   lb.  TURKEY 

1  1/2  lb.  bread  or  stuffing  mix 

1  lb.  browned  pork  sausage 

2  c.   onion,  sauteed 
1  c.   celery,  sauteed 

Use  4  eggs  blended  with  enough  milk  to 
lightly  moisten  stuffing  mix.      (May  add 
more  sage  if  using  bread)     Mix  all  of  the 
above  ingredients  and  stuff  turkey. 

******** 

Tip:     A  rib  of  celery  in  bread  bag  will 
keep  the  bread  fresher  longer. 
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BREADS,   STUFFINGS   &  BATTERS 


CORN  BREAD  DRESSING 

1/2  c.   chopped  onion 

1/2  c.   chopped  green  pepper 

1/2  c.   celery,  diced  fine 

2/3  c.  butter 

2  qt.   corn  bread  crumbs 

6  hard-cooked  eggs,  chopped 

1/2  c.   chopped  pimento  (optional) 

Salt  &  pepper 

Chicken  or  turkey  stock 

Saute1   onions,  green  peppers  and  celery  in 
butter,  add  corn  bread,  eggs  and  pimentos. 
Season  with  salt  and  pepper,  moisten  with 
stock  or  broth.     Turn  into  shallow,  well- 
buttered  casserole  and  bake  at  350  until 
brown  on  top. 

******** 

MRS.  ERICH'S  WAFFLES  Carolyn  Lee 

2  c.  plain  flour 

4  tsp.  baking  powder 

1/2  tsp.  salt 

2  eggs,  beaten 

4  tsp.   salad  oil 

1  1/2  c.  milk 

Mix  flour,  baking  powder  and  salt.  Mix 
liquid  ingredients  and  stir  into  flour 
mixture.     Beat  well.     Bake  in  hot  waffle 
iron  until  done. 

******** 

Tip:  Freshen  dry,  crusty  rolls  or  French 
bread  by  sprinkling  with  a  few  drops 
of  water,  wrapping  in  aluminum  foil 
reheating  at  350  degrees  for  about 
20  minutes. 
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BREADS,    STUFFINGS   &  BATTERS 


THE  BEST  PANCAKES  Carolyn  Lee 

2  Tbsp.   salad  oil 

1  egg 

1  c.  milk 

1  c.   plain  flour 

2  Tbsp.   baking  powder 

2  Tbsp.  sugar 
1/2  tsp.  salt 
1  Tbsp.  milk 

In  lg.  bowl,  beat  together  salad  oil, 
egg  and  1  c.  milk.     Stir  together  dry 
ingredients.     Add  to  liquid  ingredients 
and  blend  well.     Stir  in  1  additional 
Tbsp.   of  milk.     Fry  on  lightly  greased 
griddle . 

******** 

POTATO  PANCAKES 

3  med.  potatoes 
1  Tbsp.  flour 

1  Tbsp.   cream  or  evaporated  milk 
1  egg,  beaten 

4  tsp.  bacon  fat  or  oil 
Salt 

Peel  and  grate  potatoes.   Drain  on  paper 
towels.    (Fold  paper  towels  around  potatoes, 
twist  and  squeeze  until  most  of  moisture  is 
extracted.)   Put  potatoes  in  bowl,  add  flour 
cream,  egg  and  salt.   Toss  until  well  mixed. 
Heat  oil  in  skillet.   Put  2  tbsp.  potatoe 
mixture  in  pan  and  press  flat  with  spatula. 
Repeat  untill  pan  is  full  but  not  crowded. 
Cook  5  min.   Keep  warm  in  300  degree  oven 
until  all  are  ready.   Serve  immediately. 
Serve  with  applesauce  and  roast.  Excellent 
with  sauerbraten. 
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BERRY  SALAD  Sharon  Patton  Sherrill 

2  bunches  fresh  spinach  -  washed  &  dried 

1  pt.   fresh  strawberries  -  washed,  hulled, 
and  halved. 

1/2  c.  sugar 

2  Tbsp.   sesame  seeds 
1  Tbsp.   poppy  seeds 

1  1/2  tsp.  minced  onion 

1/4  tsp.  Worcestershire  sauce 

1/4  tsp.  paprika 

1/2  c.   corn  oil 

1/4  c.   cider  vinegar 

Arrange  spinach  and  strawberries  attract- 
ively on  serving  plate  or  individual  serv- 
ing dishes.     Place  next  6  ingredients  in 
blender.     With  blender  running,   add  oil 
and  vinegar  in  a  slow  steady  stream  till 
thoroughly  mixed  and  thickened.  Drizzle 
over  strawberries  and  serve  immediately. 
Yield:   6  to  8  servings. 

******** 

TUNA  SALAD    (LOW  CALORIE) 

1   (12  l/2oz.)   can  tuna 

1  lg.   piece  celery 

4  heaping  Tbsp.   pickle  chips 

4  tsp.  salt 

4  Tbsp.    low  calorie  Italian  dressing 

1  tsp.  horseradish  mustard 
1/2  tsp.   celery  seed 
Juice  of  1  lemon 

2  Tbsp.  wine  vinegar 
2  chopped  boiled  eggs 

Break  up  tuna  and  stir  in  remaining 
ingredients.     Serve  over  5  oz.   can  of 
chow  mein  noodles. 
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GREEN  VEGETABLE  SALAD  Tina  Fox 

1/4  head  lettuce 

1/4  head  romaine  or  spinach 

1  c.   chopped  celery 

2  green  onions  (sliced) 

1   (lloz.)   can  mandarin  oranges 
1/4  c.   slivered  almonds 

1  Tbsp.  sugar 

Dressing: 

2  Tbsp.  vinegar 
2  Tbsp.  sugar 
1/2  c.  oil 

1/2  tsp.  salt 
1  Tbsp.  parsley 

Place  cut-up  vegetables  in  plastic  bag. 
(This  can  be  done  the  day  before)   Put  the 
almonds  and  sugar  in  a  small  heavy  skillet 
over  med.  heat.     Stir  until  the  sugar  melts 
and  the  nuts  are  coated  and  light  brown. 
To  serve,  pour  dressing  into  bag  and  shake 
to  coat  the  vegetables.     Add  the  almonds 
and  the  mandarin  oranges  and  shake  again. 
The  salad  is  now  ready  to  serve. 

******** 

Tip:     Use  greens  other  than  lettuce  some- 
times in  salad.     Try  chicory,  escar- 
ole,  endive,  kale,  spinach,  dande- 
lion greens,  romaine,  watercress 
and  Chinese  cabbage. 
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BEET  SALAD  Ellen  McCall 

1    (6oz.)   pkg.   Rasberry  jello 

1   (16oz.)    can  shoe  string  beets  (drained) 

1  (20oz.    )    can  crushed  pineapple 

2  Tbsp.   Sugar   (put  in  hot  jello) 
2  Tbsp.  vinegar 

2  Tbsp.  lemon  juice 
1/2  c.   chopped  nuts 

Make   jello  as  directed  on  box.     Use  juice 
from  pineapple  as  part  of  liquid.  Discard 
juice  from  beets.     Add  sugar  to   jello.  Let 
cool  and  congeal  until  consistency  of  egg 
whites.     Add  remaining  ingredients.  Pour 
into  pyrex  dish,  and  refrigerate  until  set. 

Top  with  the  following: 

1  pt.   sour  cream 
1/2  c.  sugar 

2  tsp.  vanilla 

Mix  and  spread  on  jello. 
Yield:   10  to  12  servings. 

******** 


FRENCH  BEAN  SALAD  Margaret  Runyon 

2  cans  french  green  beans       2  pkg. of  equal 

3  to  4  celery  stalks  salt  to  taste 
1  to  2  tsp.   onion  flakes 

1  sm.    jar  pimento 

1  chopped  green  pepper 

1  diced  cucumber 

1/4  c.  vinegar 

Mix  above  ingredients  and  refrigerate. 
This  salad  will  keep  for  several  weeks. 
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SOUR  BEAN  SALAD  Eula  Helms 

1  can  green  beans 
1  can  yellow  beans 
1  can  kidney  beans 

1  onion  -  sliced  and  separated  into  rings 
1/4  c.   chopped  green  pepper 
1  c.   chopped  celery 

Dressing : 

1/2  c.   salad  oil 
1/2  c.  vinegar 
3/4  c.  sugar 
1/2  tsp.  pepper 
1  tsp.  salt 

Combine  last  five  ingredients.     Mix  well 
and  pour  over  salad  mix.     Stir  well  and 
chill  for  24  hrs.     Will  keep  in  refrige- 
rator a  couple  of  weeks. 

******** 

BROCCOLI  &  CAULIFLOWER  SALAD  Ellen  McCall 

1  sm.   head  broccoli 

1  sm.   head  cauliflower 

1  tsp.  vinegar 

1  Tbsp.  sugar 

1  Tbsp.  onion 

1/3  c.   grated  cheese 

1  c.  mayonnaise 

Wash  and  chop  broccoli  and  cauliflower. 
Drain  well.     Mix  with  remaining  ingredi- 
ents and  refrigerate  till  served   (3  to 
4  hrs) .     Yield:   6  to  8  servings. 
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MAKE  AHEAD  LAYERED  SALAD  Linda  Brown 

1  lb.   spinach  -  torn 

1  sm.  head  reaf  leaf  lettuce 

1    (8oz.)    sour  cream 

1  c.  mayonnaise 

1  (1.18oz.)   pkg.   creamy  Italian  salad 
dressing  mix 

2  hard-cooked  eggs  -  sliced 

1   (lOoz.)   pkg.   frozen  English  peas  -  thawed 
1/2  c.    chopped  green  onions 
6  slices  bacon  -  cooked  &  crumbled 
Additional  chopped  green  onions  and  cooked 
and  crumbled  bacon  for  garnish. 

Combine  spinach  &  lettuce;  place  half  of 
salad  greens  in  a  large  salad  bowl.  Combine 
sour  cream,  mayonnaise  and  salad  dressing 
mix;   stir  well  and  spread  half  of  mixture 
evenly  over  salad  greens.   Layer   (in  order) 
egg  slices,  peas,   1/2  c.   onion,   6  slices 
bacon  and  remaining  salad  greens.  Spread 
remaining  sour  cream  mixture  over  top, 
sealing  to  edge  of  bowl.     Cover  &  chill 
overnight.   Garnish  with  additional  onion 
&  bacon.     Yield:   8  to  10  servings. 

******** 

Tip:  How  to  prepare  hard-boiled  eggs: 

Place  eggs  in  a  pan,  cover  with  cold 
water  and  pour  in  some  vinegar.  The 
vinegar  will  keep  the  eggs  from  ooz- 
ing out  if  the  shells  crack  while 
cooking.     Bring  to  a  boil  and  remove 
from  heat.     Let  stand  in  covered  pan 
for  15  min.     Drain  off  hot  water. 
Shake  the  pan  back  and  forth,  caus- 
ing the  eggs  to  crack  against  the 
side.     Cool  with  cold  water  and  peel. 
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WATERGATE  SALAD  Jean  Harris 

2    (3  1/2  oz.)   Pistachio  instant  pudding 
2  #2  cans  crushed  pineapple  &  juice 
1  sm.  pkg.   cool  whip  or  2  pkg.   dream  whip 
1  c.   chopped  nuts 

1  can  drained  fruit  cocktail  (optional) 

Use  pudding  mix  dry.     Mix  all  ingredients 
together.     Pour  in  flat  square  or  oblong 
baking  dish.     Let  stand  in  refrigerator 
12  hrs.     Cut  in  squares  to  serve. 

******** 

PINEAPPLE  SALAD  Flossie  Edison  Volk 

2  boxes  strawberry  jello 

2  #2  cans  crushed  pineapple  &  juice 
1  lg.  carton  cottage  cheese 
1  lg.   carton  cool  whip 

Mix  jello  with  water,   add  pineapple. 
Bring  to  boil  slowly,  then  cool.  When 
slightly  congealed,  add  cottage  cheese 
and  cool  whip.     Mix  well.  Refrigerate 
over  night.     Cut  into  squares  to  serve. 

******** 

Tip:  Lettuce  and  celery  keep  longer  if 

stored  in  the  refrigerator  in  paper 
bags  instead  of  cellophane  ones. 
Do  not  remove  the  outside  leaves 
of  either  until  ready  to  use. 
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7 -UP  SALAD  Tina  Fox 

1   (8oz.)   cream  cheese 

1  sm.  pkg.   lime  jello 

1  #2  can  crushed  pineapple 

7  oz.  Seven-up 

15  lg.  marshmallows  or  1  1/4  sm.  ones 
1  sm.   cool  whip 

Have  cream  cheese  at  room  temperature, 
add  dry  jello  and  cream  together.  Then 
add  pineapple- juice  and  all.   Put  7-up  in 
a  pan  with  marshmallows.     Cook  over  low 
heat  until  marshmallows  are  melted.  Add 
this  to  mixture  and  refrigerate  until  cool. 
Then  fold  in  the  cool  whip. 

******** 

SPLENDID  CHICKEN  SALAD  Sharon  Patton 

Sherrill 

1  1/2  tsp.   curry  powder 

1  c.  mayonnaise 

2  0  green  grape  halves 

1  c.   sliced  water  chestnuts 

1/2  c.   chopped  pecans 

1  orange,  peeled  and  sectioned 

1/2  tsp.  ginger 

1  c.   cubed  chicken 

Mix  all  ingredients  except  chicken. 
Carefully  stir  in  chicken.     Chill.  Serves 
4.     Great  summer  luncheon  dish. 

******** 

Tip:   Tomatoes  cut  vertically  "bleed"  less. 


39 


SALADS   &  DRESSINGS 


STRAWBERRY  PRETZEL  SALAD  Laura  McCall 

2  c.   crushed  pretzels 
4  Tbsp.  sugar 

1  pkg.    (8oz.)   cream  cheese 

1  c.  sugar 

2  c.   cool  whip 

3  (3oz.)   pkg.   strawberry  jello 
3  c.  boiling  water 

1  1/2  stick  melted  margarine 

1   (10  oz.)   pkg.   frozen  strawberries 

1  sm.   can  crushed  pineapple   (do  not  drain) 

2  or  3  bananas  sliced 

(1)  Mix  pretzels,  melted  margarine  &  sugar 
together.     Press  into  9  x  13  pan.  Bake 
6  to  8  min.   in  400  degree  oven.  Set 
aside  to  cool. 

(2)  Mix  cream  cheese  and  lc.   sugar  together 

and  fold  in  cool  whip.     Spread  over 
pretzel  layer. 

(3)  Mix  jello  &  boiling  water  till  jello 
dissolved  -  stir  in  thawed  strawberries 
and  chill  till  syrupy.     Then  add  pine- 
apple and  sliced  bananas.     Pour  over 
second  layer.     Chill  until  ready  to 
serve. 

******** 

Tip:     You  may  determine  the  age  of  an  egg 
by  placing  it  in  the  bottom  of  a 
bowl  of  cold  water.     If  it  lays  on 
its  side,  it  is  strictly  fresh.  If 
it  stands  at  an  angle  it  is  a  least 
three  days  old  and  ten  days  old  if 
stands  on  end. 
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BLUEBERRY  SALAD  Linda  Brown 

2  sm.   pkg.   grape  jello 
2  c.  boiling  water 

1  tall  can  crushed  pineapple  &  juice 
1  can  blueberry  pie  filling 

Mix  all  together  &  put  in  dish.  Refrig- 
erate til  firm. 

Topping :     1   (8oz.)   pkg.   cream  cheese 
1/2  c.  sugar 
1/2  pt.   sour  cream 
1  tsp*  vanilla . 

1/2  c.   chopped  nuts  (optional) 

Mix  together  &  top  jello  mixture.  Chill! 
******** 

"INDY"  ORANGE  FLUFF  Linda  Brown 

1  sm.  pkg.   instant  vanilla  pudding 

1  can   (6oz.)    frozen  orange  juice  (thawed) 

1/2  O.J.   can  of  pineapple  juice  (unsweetened) 

Mix  all  above;   then  add: 

9  oz.   cool  whip 

1  med.   can  crushed  pineapple  (drained) 
minature  marshmallows   (2-3  handfuls) 
Chill. 

******** 

Tip:     Prevent  banana  and  apple  slices  from 
becoming  discolored  by  brushing  them 
with  orange,  pineapple,   grapefruit  or 
diluted  lemon  juice. 
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MAMA  ANN 1 S  ORANGE  POOF  SALAD         Carolyn  Lee 

1  sm.   pkg.   orange  jello 

1  c.  miniature  mar shmal lows 

1   (8oz)   pkg.   cream  cheese 

1  1/2  c.  water   (include  pineapple  juice) 

1  sm.   can  crushed  pineapple,  drained 

1  sm.   container  cool  whip 

1  c.  nuts. 

Place  jello,  marshmallows ,  cream  cheese 
and  water  in  top  of  double  boiler.  Melt 
together  over  boiling  water.     When  smooth 
remove     from  heat.   Set  in  lg.   bowl  of  ice 
cubes  or  ice  water  and  stir  until  mixture 
cools  and  begins  to  thicken.     Stir  in 
pineapple,  cool  whip  and  nuts. 
Refrigerate  until  set. 

******** 

HOT  POULTRY  SALAD 

2  c.   diced  chicken  or  turkey 
2  c.  diced  celery 

1/2  c.   slivered  almonds  or  pecans 
1/2  tsp.   salt  sprinkled  on  chicken 
2  tsp.  minced  onion 

2  Tbsp.   lemon  juice-mix  with  chicken 

1  c.  mayonnaise 

1/2  c.   grated  cheddar  cheese 

1  c.   crushed  potato  chips 

Mix  chicken,  celery,  almonds,  mayonnaise 
and  onion.     Put  in  2  qt.     casserole.  Mix 
cheese  and  chips  and  put  on  top.     Bake  400 
degrees  for  10  to  15  min.     Yield:   6  to  8 
servings. 
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SUMMER  SALAD  Rachel  Ledford 

1  can  Mandarin  oranges,  drained 
1  can  crushed  pineapple,  drained 
1  carton  cottage  cheese 
1  carton  whipped  topping 
1  sm.  box  of  orange  jello 

Mix  first  four  ingredients  in  a  lg.  bowl. 
Sprinkle  dry  jello  over  this  mixture  and 
stir  until  mixed.  Refrigerate! 
Yield:     12  to  18  servings 

******** 

MANDARIN  ORANGE  CONGEALED  SALAD  Linda  Brown 

1  lg.  pkg.   orange  jello 

2  c.   hot  water 

2  cans  mandarin  oranges  (drained) 

1  sm.   can  frozen  orange  juice  (thawed) 

1  lg.   can  crushed  pineapple    (not  drained) 

Mix  above  together  in  order. 

Topping :       1  sm.   pkg.   instant  lemon  pudding 
1  pkg.   Dream  Whip 

(mix  according  to  pkg.  directions) 

Fold  together  with  pudding. 
Top  salad. 

******** 

Tip:   Getting  catsup  out  of  the  bottle: 

Insert  a  drinking  straw,  push  it  to 
the  bottom  of  the  bottle  and  then 
remove.     Enough  air  will  be  admitted 
to  start  an  even  flow. 
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FROZEN  CRANBERRY  SALAD  Nell  Patton 

1  can  cranberry  sauce 
1  can  crushed  pineapple 

1  carton  sour  cream 
1/2  c.  nuts 

Stir  all  ingredients  together  and  freeze. 
Slice  and  serve  on  lettuce  leaf. 

******** 

TEXAS  SALAD  Mae  Ratchford 

2  0  marshmallows 

1  sm.  pkg.   lime  jello 
1  1/2  c.  water 
1  c.   sharp  cheese  (grated) 
1  c.  nuts  (chopped) 

1  lg.   can  crushed  pineapple  (drained) 
1/2  pt.  whipping  cream  (whipped) 

Melt  marshmallows  in  1  1/2  c.  boiling 
water.     Remove  from  heat  and  add  jello. 
Refrigerate  untill  slightly  thickened. 
Add  cheese-.  Drain  pineapple  well.  Add 
pineapple,  nuts ,  and  whipped  cream.  Mix 
thoroughly  and  pour  into  oblong  dish  or 
individual  molds  to  set.     May  be  used  for 
a  salad  or  dessert. 

******** 

Tip  :     Save  lemon  and  orange  rinds.  Store 
in  freezer  and  grate  as  needed  for 
pies,  cakes,  bread  and  cookies.  Or 
the  rinds  may  be  candied  for  holiday 
uses . 
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PINEAPPLE  CHIFFON  SALAD  Ellen  McCall 

1  (6  1/2  oz.)   crushed  pineapple  &  juice 

2  (3  oz.)   pkg.   peach  or  apricot  jello 

(can  use  orange  jello) 

2  c.  Buttermilk 

1   (8oz.)   container  frozen  whipped  cream 
(thawed) 

Put  crushed  pineapple  with  juice  into 
samll  sauce  pan  and  bring  to  a  boil.  Add 
powdered  gelatin  and  stir  till  dissolved. 
Add  buttermilk.     Fold  in  whipped  topping. 
Pour  into  7  x  11  inch  pan  and  chill  till 
set. 

******** 

LIME  GELATIN  SALAD  Alva   Jean  Trantham 

1  lg.  box  lime  jello 

12  lg.  marshmallows 

1  can  crushed  pineapple 

1  c,  nuts 

2  c.  boiling  water 
1  8oz.   cream  cheese 

1  lOoz.   container  cool  whip 

Mix  jello  with  boiling  water  and  melt 
marshmallows.     Add  soft  cream  cheese. 
Mix  well.     Add  pineapple  and  nuts,  fold 
in  cool  whip. 

******** 

Tip:     Should  paper  become  stuck  to  a 

polished  table  pour  a  few  drops  of 
sweet  oil  on  it  and  rub  lightly  with 
a  cloth.     The  paper  will  come  right 
up. 
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FESTIVE  CRANBERRY  SALAD  Faye  Gardner 

2  (3oz.)   pkg.   lemon  flavored  gelatin 

1  c.  sugar 

1  c.  boiling  water 

4  c.   fresh  cranberries,  ground 

1  orange,  unpeeled,   seeded,  and  ground 

2  lg.   apples,  unpeeled,   cored,  and  ground 
1/2  c.   chopped  pecans 

Lettuce  leaves 

Mayonnaise  or  salad  dressing 
Orange  slices 

Dissolve  gelatin  and  sugar  in  boiling 
water.     Add  next  5  ingredients;   stir  well. 
Pour  into  a  lightly  oiled  6  c.   ring  mold: 
chill  until  set,     Unmold  on  lettuce  leaves. 
Fill  center  of  ring  with  mayonnaise  and 
garnish  salad  with  orange  slices  standing 
around  sides  of  salad  mold  and  1  orange 
peel    (with  a  twist)   on  top  of  mayonnaise. 
Yield:   6  to  8  servings. 

******** 

BLUEBERRY  SALAD  DESSERT  Faye  Gardner 

2  sm.   pkg.   grape  jello 

2  c.   boling  water 

1  c.   undrained  crushed  pineapple 

1  can  blueberry  pie  filling 

Dissolve  jello  in  the  boiling  water,  add 
pineapple  and  the  blueberry  filling  and 
chill  in  refrigerator  until  firm.  Spread 
topping  over  the  jello  mixture.     Top  this 
with  nuts. 

Topping :         8  oz.   cream  cheese  (softened) 
1/2  pt.   sour  cream 
1/2  c.  sugar 
1  tsp.  vanilla 


46 


SALADS   &  DRESSINGS 


DELUXE  WALDROF  SALAD  Sue  Hough 

2  lg.   tart  red  apple  (unpeeled) 
1  lg.   green  apple 
1/2  tsp.   citric  acid 

1/2  lb.   seedless  green  grapes,  halved 
1/2  c.   coarsely  copped  pecans 

Sprinkle  diced  apples  with  citric  acid- 
mix  all  ingredients  with  mayonnaise. 

******** 

7  UP  SALAD  Linda  Brown 

1   (8oz.)   pkg.   cream  cheese   (room  Temp.) 

1  sm.   lime  jello 

1  #2  can  crushed  pineapple 

7  oz.  Seven-up 

15  lg.  marshmallows 

1  sm.   cool  whip 

Cream  together  cream  cheese  &  dry  jello. 
Add  pineapple,   juice  too.     Pour  7-up  into 
sauce  pan  with  marshmallows  over  low  heat 
until  marshmallows  melt.     Add  to  above 
mixture.     Refrigerate  until  cool.  Then 
fold  in  cool  whip. 

******** 

Tip:     Line  the  bottom  of  the  vegetable 
compartment  with  paper  toweling. 
This  absorbs  the  excess  moisture 
and  keeps  vegetables  and  fruits 
fresher  longer. 
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LIME  SALAD  ROYALE  Lucille  Hales 


2  pkg.    lime  jello 

2  c.   hot  water 

1    8oz.  cream  cheese 
1  c.  minature  marshmellows 
1  can  pineapple  (drained) 
1  c.   evaporated  milk 

3  mashed  bananas   (or  peaches) 
3/4  to  1  c.   chopped  nuts 

Heat  water,   jello,  cream  cheese  and  marsh- 
mellows  over  low  heat  until  cheese  and 
marshmellows  melt.     Add  remaining  ingred- 
ients.    Turn  into  a  large  mold  and  refrig- 
erate until  set. 

******** 

YUM  YUM  SALAD  Debbie  Beam 

1  c.   crushed  pineapple  (drained) 

1  c.   hot  water 

1/2  c.  sugar 

1  pkg.   orange  gelatin 

1/2  pint  cream,  whipped   (or  cool  whip) 
1/2  c.   grated  American  cheese 
1/4  to  1/2  c.   chopped  nuts 
1/2  c.   shredded  coconut 

Mix  gelatin  and  hot  water,  add  pineapple 
and  sugar.     Cool  until  slightly  thick, 
then  add:  whipped  cream, (or  cool  whip) 
cheese,  nuts,  and  coconut.  Pour  into 
mold  and  chill. 

******** 

Tip:     Serve  cold  salads  in  chilled  bowls 
or  dishes. 
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SALADS   &  DRESSINGS 


PEPSI  COLA  SALAD  Gail  McCall 

1  pkg.    lemon  jello   (lg.  size) 
1  can  crushed  pineapple 

Substitute  Pepsi  Cola  whenever  it  calls  f<D 
for  water,  even  when  you  heat  on  stove  to 
make  jello.     Mix  and  refrigerate.  Delicious! 
Serve  in  squares  with  mayonnaise  on  top  if 
you  wish;   or  with  Ritz  crackers. 

******** 
BANANA  SALAD  Elizabeth  Baker 

1  c.  brown  sugar 
1  Tbsp.  cornstarch 
1  Tbsp.  flour 
1  egg 

1  Tbsp.  butter 

1  c.  milk 

1  tsp.  vanilla 

1/2  lb.   crushed  peanuts 

4  med.  bananas 

In  saucepan,   stir  sugar,   cornstarch  and 
flour,   add  beaten  egg,  butter  and  milk.  Cook 
over  mid.  heat  until  thick,   stirring  cons- 
tantly.  Remove  from  heat  and  add  vanilla. 
Allow  to  cool.     Mix  in  sliced  bananas  and 
chopped  peanuts  and  refrigerate. 

******** 

Tip:     When  your  hands  are  badly  stained 
from  gardening,   add  a  teaspoon  of 
sugar  to  the  soapy  lather  you  wash 
them  in. 
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SAUCES   &  RELISHES 


SAUCES  FOR  VEGETABLES 

2  Tbsp.   butter  or  oleo 
2  Tbsp.  flour 
1  c.  milk 
1/4  tsp.  salt 
1/8  tsp.  pepper 

This  makes  a  white  sauce.     Onions  may  be 
browned  in  fat  when  making  this  sauce,  if 
desired.     Melt  butter  and  blend  in  flour 
until  smooth.     Add  milk  gradually,  stirring 
constantly  until  boiling  point  is  reached. 
Reduce  heat  and  cook  3  min.   longer.  Add 
seasonings  and  blend.     Place  over  hot  water 
to  keep  hot    and  cover  tightly  to  prevent 
film  from  forming. 

Variations ; 

Cheese  Sauce:  Add  1/2  c.   grated  American 
cheese . 

Caper  Sauce:     Add  2  to  4  Tbsp.   chopped  capers. 
Celery  Sauce:  Add  1/2  c.   chopped,  cooked 
celery. 

Egg  Sauce:         Add  1  hard-cooked  egg,  chopped. 

Mushroom  Sauce:  Add  1/2  to  1/3  c.   chopped  or 

sliced,  cooked  mushrooms. 

Olive  Sauce:     Add  1/4  c.   chopped  ripe  or 
stuffed  olives. 

Parsley  Sauce: Add  2  to  4  Tbsp.   chopped  parsley. 

Pimento  Sauce: Add  2  Tbsp.  minced  onion  and  6 
Tbsp.  minced  pimento. 

Mock  Hollandaise  Sauce:   Pour  white  sauce  over 
2  slightly  beaten  egg  yolks, 
2  Tbsp.  each  of  butter  or  oleo 
and  lemon  juice.     Beat  through- 
ly and  serve  immediately. 
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SAUCES   &  RELISHES 


BASTING  SAUCE  FOR  FISH 

Margarine 
Lemon  juice 
Soy  sauce 


Gloria  Lyles 


Mix  equal  parts  of  margarine,   lemon  juice, 
and  soy  sauce. 

Basic  rule  of  seafood  cooking,  never  over- 
cook.    Never  "BOIL"   shrimp,   add  shrimp  to 
boiling  water,  remove  from  heat  immediately 
and  let  stand  about  5  min .     Pour  off  water 
immediately. 

******** 

RAISIN  SAUCE 


3/4  c.   brown  sugar 

1  1/2  c.   broth  from  ham  or  meat 

1  c.  raisins 

3  Tbsp.  cornstarch 

1/4  c.  vinegar 

1  lemon,   sliced  thin 

1  Tbsp.  fat 

Mix  sugar  and  cornstarch  and  add  broth 
gradually,   stirring  constantly.  Add 
remaining  ingredients  and  cook  until  raisins 
are  plump  and  mixture  is  thickened,  stirring 
occasionally.     Yield:     About  1  1/2  c. 


******** 

Tip:  Dip  a  new  broom  in  hot  salt  water 

before  using.  This  will  toughtn  the 
bristles  and  make  it  last  longer. 
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SAUCES   &  RELISHES 


SEAFOOD  SAUCE 

1  c.  catsup 

2  Tbsp.   soy  sauce 

1  Tbsp.  Lemon  or  lime 
1  Tbsp,  sugar 

Mix  ingredients  well 
seafood. 

*  *  *  * 


Elizabeth  Baker 

juice 

and  serve  with  any 
*  *  *  * 


BUTTER  BARBECUE  SAUCE 

1/4  c.  butter   (1/2  stick) 

1/2  c.  catsup 

1  1/2  tsp.   chili  powder 

3  Tbsp.  Worcestershire  sauce 

1/8  tsp.  pepper 

1/2  c.   chopped  onions 

1/4  c.   firmly  packed  light  brown  sugar 

1  tsp.  salt 

Dash  Tabasco  sauce 

Melt  butter ,  add  onions,  cook  until  tender. 
Stir  in  remaining  ingredients,   simmer  5  min. 
If  stored  in  refrigerator,  warm  before  using. 
Excellent  on  meatloaf.     Yield:     About  1  c. 

******** 

Tip:  Placing  the  napkin  at  the  left  of  the 
fork  is  correct.     Be  sure  open  edges  are 
toward  the  plate  unless  the  napkin  is 
monogrammed.     If  that  is  the  case,  show 
off  the  design  to  the  best  advantage. 
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SWEET-SOUR  SAUCE 

1  Tbsp.  shortening 

1  med.   green  pepper,  diced 

1  med.  onion,  diced 

1  c.   catsup  or  1  can  tomato  sauce 

2  Tbsp.  vinegar 

2  Tbsp.   soy  sauce 
1/3  c.  sugar 

1       8  oz.   can  pineapple  chunks,  drained 
1  1/2  Tbsp.  cornstarch 

Heat  shortening  in  skillet  and  add  green 
pepper  and  onion.     Cook  until  vegetables 
are  barely  crisp-tender.     Add  catsup, 
vinegar,  soy  sauce  and  sugar.  Heat 
thoroughly.     Drain  pineapple  chunks  and 
add  enough  water  to  syrup  to  make  1  c. 
Mix  small  amount  of  liquid  with  cornstarch 
to  make  a  paste.     Add  remaining  liquid  and 
cornstarch  paste  to  skillet.     Cook  and  stir 
until  clear  and  thickened.     Add  pineapple 
chunks  and  heat  through.      (Use  over  cooked 
meatballs,  chicken,  pork,  etc.) 
Yield:       3  cups. 

******** 

Tip:   Save  ends  of  bread  and  keep  in  a  plas- 
tic bag  in  freezer  until  a  good  supply 
is  collected.   Crumble  in  blender  or 
food  processor.     Toss  crumbs  with 
melted  butter  and  put  back  into  plastic 
bag  in  freezer  until  meeded.     A  little 
Parmesan  cheese  may  be  added,  if 
desired. 
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ZUCCKINI  RELISH  Gloria  Lyles 

12  c.  chopped  zucckini  squash 
4  c.   chopped  onions 
2  lg.   sweet  peppers  chopped 
(you  may  use  blender  to  chop) 

Put  above  in  large  container.     Add  5  Tbsp. 
salt  and  let  stand  over  night  or  at  least 
8  hours.     Drain  and  wash  2  or  3  times  with 
cold  water.     Drain  again. 

Combine :     2  1/2  c.  vinegar 
6  c.  sugar 
1  Tbsp.   dry  mustard 
3/4  Tbsp.   corn  starch 
1  1/2  tsp.   celery  seeds 
3/4  tsp.  nutmeg 
3/4  tsp.  tumeric 
1/2  tsp.  black  pepper 

Bring  to  a  boil  and  pour  over  vegetables. 
Stir  and  let  simmer  until  it  comes  to  a 
rolling  boil.     Stir      while  it  is  coming 
to  boil.     Put  into  sterilized  jars  and 
seal. 

******** 

Tip:     Drop  a  lemon  into  garbage  disposal 
and  turn  on  for  a  few  seconds.  Let 
cold  water  run  about  30  seconds  after 
disposal  is  turned  off.  Periodically 
flush  disposal  with  baking  soda  and 
hot  water  to  sweeten  and  remove  the 
grease  residue. 
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SPAGHETTI  AND  MEAT  SAUCE  Jackie  Bates 

1  lb.  hamburger  meat 

1  box  spaghetti  noodles 

2  (6oz.)   can  tomato  paste 

2    (12oz.)   cans  tomato  sauce 

1  tsp.  salt 

1/4  tsp.  pepper 

1  bell  pepper  chopped 

1  sm.  onion,  chopped 

1  tsp.  garlic  salt 

2  c.  water 

Brown  hamburger  meat  in  lg.   skillet.  Add 
tomato  paste,  tomato  sauce,  and  the  rest 
of  the  ingredients.     Simmer  on  low  heat 
for  at  least  3  hrs.     Cook    noodles  according 
to  pkg.  directions.     Pour  sauce  over  noodles 
and  serve.     Yield:   4-6  servings 

******** 

MEXICAN  CASSEROLE 

2  can  rotel  tomatoes 

1  can  cheddar  cheese  soup 

1  can  cream  mushroom  soup 

1  can  cream  of  chicken  soup 

1  sm.   can  green  chili  peppers  (optional) 

1  lb.   ground  beef 

1  sm.  onion 

1  bag.   Doritos  chips 

Brown  meat  and  onions.     Mix  all  soups  and 
tomatoes,  put  a  layer  of  chips  in  lg.  cass- 
erole dish.     Put  meat  over  chips,  pour  soup 
mixture  over  both,   layer  until  all  mixture 
is  used.     Ending  up  with  soup  mixture. 
Sprinkle  grated  cheese  over  top.     Brown  in 
oven  35  0  degrees  about  3  0  min. 


55 


MAIN  DISHES 


SPAGHETTI  and  MEATBALLS  Patsy  Huggins 

1  lb.   ground  beef 

3  slices  bread  (crumbled) 
1/4  c.  milk 

salt  and  pepper  to  taste 

2  Tbsp.  butter 

2  Tbsp.  Worcestershire  Sauce 

Soak  bread  in  milk.     Then  combine  with 
ground  beef  and  salt  and  pepper.  Form 
into  small  balls.     Heat  butter  and 
Worcestershire  Sauce  in  skillet.  Brown 
meatballs  in  skillet. 

Sauce : 

2  cans  tomato  paste 

2  1/2  cans  water 

2  Tbsp.  butter 

salt  and  pepper  to  taste 

1  onion,  chopped 

1  bay  leaf 

2  Tbsp.  Worcestershire  Sauce 
1/4  tsp.  soda 

1  Tbsp.  sugar 

Combine  sauce  ingredients  and  pour  over 
meatballs.     Simmer  approximately  1  hour. 
Pour  over  cooked  spaghetti  and  serve. 
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SPAGHETTI  SAUCE  Faye  Murphy 

1/3  c.  bacon  drippings 

1  1/2  c.   chopped  onions 

1  1/2  lb.   ground  beef 

1/2  to  1  Tbsp.   chili  powder 

1/2  c.  diced  green  pepper 

1/2  c.  diced  celery 

1/2  tsp.  pepper 

1  Tbsp.  Worcestershire  Sauce 

1/2  tsp.  salt 

1/2  c.  mushrooms  (optional) 
12  oz.   tomato  paste 
1  #2  can  tomatoes 

Brown  onion  and  ground  beef  in  bacon 
drippings.     Add  remaining  ingredients 
and  cook  for  2  hrs.  on  low  burner, 
(pressure  cooker  -  20  min. ) 
Serve  over  spaghetti ,   sprinkled  with 
grated  Parmesan  Cheese. 

Celery  and  cheese  may  both  be  left  out. 
The  sauce  is  just  as  good. 
Serves  8  to  12. 

******** 

LONDON  BROIL 

3/4  c.   soy  sauce 

1  Tbsp.  sugar 

1  1/2  tsp.  powdered  sugar 

1  Tbsp.  wine  vinegar 

minced  garlic,   to  taste 

1  Flank  Steak 

Mix  ingredients  and  marinate  steak  for 

5-6  hours.     Charcoal  8-10  min.   on  each  side. 

Cut  meat  thin  at  an  angle. 
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CHAFING  DISH  MEATBALLS  Faye  Gardner 

2   lb.   ground  beef 

1/2  c.   dry  bread  crumbs 

1/4  c.   chopped  onion 

1/4  c.  milk 

1/2  tsp.  salt 

dash  of  pepper 

2  Tbsp.   vegetable  oil 

1   (12-oz.)   bottle  chili  sauce 

1    (10-oz.)   jar  grape  jelly 

chopped  green  onion  (optional) 

Combine  first  6  ingredients,  mixing  well; 
shape  into  1-inch  balls.     Cook  meatballs 
in  hot  oil  in  a  large  skillet  until  lightly 
browned;   then  drain.     Combine  chili  sauce 
and  jelly  in  skillet;   cook  over  medium  heat 
til  jelly  melts.     Add  meatballs;  simmer 
15  to  20  min.   stirring  occasionally. 
Sprinkle  with  chopped  green  onion,  if 
desired.     Serve  warm  in  chafing  dish. 
Yield:     about  5  doz. 

******** 
SWEDISH  MEATBALLS 

1  lb.   ground  beef  cooked  rice 

1/4  c.   onion,  minced 

1  can  Cream  of  Celery  soup 

1/2  soup  can  of  water 

1/4  c.   fine  bread  crumbs 

1  egg,   slightly  beaten 

1  to  2  tsp.   dill  pickle,  minced 

Mix  beef,  bread  crumbs,  onion,  egg,  and 
shape  into  24  meatballs.     In  skillet  brown 
meatballs.     Stir  in  soup,  water  and  pickle. 
Cover;   cook  over  low  heat  2  0  min.  Stir 
often.     Serve  over  rice. 
Serves  4. 
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BEEF  PORCUPINES  Maude  Helms 

1  lb.   ground  beef 

1/2  c.   raw  rice 

1/4  c.   chopped  onion 

1  tsp.  salt 

1/4  tsp.  pepper 

2  Tbsp.   Wesson  Oil 

2    (8  oz.)    cans  Hunts  Tomato  Sauce 
1  c.  water 

Mix  beef,   rice,   onions,   and  seasonings. 
Form  into  small  balls.     Fry  in  hot  Wesson 
Oil,   turning  frequently  until  light  brown 
but  not  crispy  on  all  sides.     Add  Hunts 
Sauce  and  water.     Mix  well.     Cover  and 
simmer  about  4  5  min. 
Serves  4. 

******** 


PORCUPINE  BALLS  Carolyn  Lee 

1  lb.   ground  beef 

1  Tbsp.   dehydrated  onion 

1  tsp.  salt 
pepper  to  taste 
1/2  c.    raw  rice 

2  c.  water 

2  cans  mushroom  soup 

1  to  2   tsp.   Kitchen  Bouquet 

Mix  together  ground  beef,   onion,  salt, 
pepper,   and  rice.     Shape  into  balls. 
Bring  water,   soup,   and  Kitchen  Bouquet 
to  a  boil.     Drop  meat  balls  into  soup 
mixture.     Cover  and  bake  until  the  rice 
in  the  meatballs  is  fully  cooked. 
Bake  at  325  degrees  for  1  to  1  1/2  hr. 
Serves  4. 


59 


MAIN  DISHES 


BARBECUED  MEATBALLS  Helen  Scoggins 

1  c.  bread  crumbs 

1/2  c.  milk 

1  lb.   ground  beef 

1  tsp.   salt  &  pepper 

1  1/2  Tbsp.  Worcestershire  Sauce 

1/4  c.  vinegar 

1  Tbsp.  sugar 

1/2  c.  catsup 

1/2  c.  water 

1/2  c.   green  pepper 

1/2  c.  onion 

Moisten  bread  crumbs  with  milk.  Combine 
with  ground  beef,   salt  and  pepper.  Shape 
into  balls.     Place  in  baking  dish. 
Combine  remaining  ingredients  to  make 
barbecue  sauce.     Pour  over  meatballs. 
Bake  uncovered  for  45  min.   at  375  degrees. 
Serves  6. 

! 

******** 

ANYTIME  EVERYTHING  MEATBALLS     Linda  Brown 

8  slices  day  old  bread   (trim  crust) 

1  lg.   can  evaporated  milk 

1  onion  finely  chopped 

4  lb.   ground  beef 

salt  and  pepper  to  taste 

Put  all  of  above  in  large  bowl  and  mix  well. 

Shape  into  balls.     Can  be  frozen  raw.  Put 

on  cookie  sheet  to  freeze.     Then  put  into 

freezor  plastic  bags. 

Cook  in  large  skillet  in  hot  grease. 

Can  put  any  kind  of  sauce  over  them. 


60 


MAIN  DISHES 


BARBECUED  MEAT  LOAF 


Linda  Brown 


1  1/2  lb.   ground  beef 
1  c.  bread  crumbs 
1  onion,   finely  chopped 
1  egg,  beaten 

1  1/2  tsp.  salt 
1/4  tsp.  pepper 

2  (8-oz.)   cans  tomato  sauce,  divided 
1/2  c.  water 

3  Tbsp.  vinegar 

3  Tbsp.   brown  sugar 

3  Tbsp.  Worcestershire  Sauce 

Combine  first  6  ingredients  in  a  large 
mixing  bowl.     Add  1/2  can  tomato  sauce, 
mixing  well.     Place  mixture  in  a  10x6x2- 
inch  baking  dish,   and  shape  into  loaf. 
Combine  remaining  tomato  sauce  and 
remaining  ingredients  in  a  small  mixing 
bowl  and  pour  over  loaf.     Bake;  basting 
often. 

Bake  at  350  degrees  for  1  hr,   15  min. 
Serves  8. 


salt  and  pepper 
tomato  ketchup 

Mix  first  7  ingredients  well  and  shape  in 
loaf.     Place  in  pan  or  casserole. 
Mix  last  3  ingredients  and  pour  over  loaf. 
Bake  at  350  degrees  for  40  to  50  min. 
Serves  10 


******** 


MEAT  LOAF  and  TOPPING 


Ollie  Carr 


1  lb.   ground  beef 
1  med.  onion,  chopped 
bread  crumbs   (2  slices) 
1  c.  evaporated  milk 
1  egg 


1/2  c.  ketchup 
6  Tbsp.  brown 


sugar 
2  Tbsp.  dry 

mustard 
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MEAT  LOAF  Eula  Helms 

1  1/2  lb.   ground  beef 

1  c.  bread  crumbs 

1  med.   onion,  chopped 

1/2  can  tomato  sauce  or  soup 

1  1/4  tsp.  salt 
1/4  tsp.  pepper 

Mix  above  ingredients  together  and  form 
into  loaf.     While  it  is  starting  to  bake , 
combine  ingredients  for  the  Tart-Sweet 
Gravy. 

Tart-Sweet  Gravy: 

1/2  can  tomato  sauce  or  soup 

2  Tbsp.   prepared  mustard 
2  Tbsp.   brown  sugar 

2  Tbsp.  vinegar 
1  c.  water 

Mix  above  ingredients  well  and  pour  over 
meat  loaf.     Continue  baking;  basting 
occasionally. 

Bake  at  350  degrees  for  2  1/2  hr. 
Serves  6-8. 


62 


MAIN  DISHES 


CHEESEBRUGER  LOAF  Linda  Brown 

1  1/2  lb.   ground  beef 

1   (5  1/2  oz.)   can  evaporated  milk 

1/2  c.   cracker  crumbs 

1  c.    (4  oz.)   shredded  American  or  sharp 

1  egg,  beaten  cheese 
1/4  c.   chopped  onion 

1/4  c.   chopped  green  pepper 

3/4  tsp.  salt 

1/4  tsp.  pepper 

1/4  tsp.   dried  basil  leaves 

2  slices  American  or  sharp  cheese 

Combine  all  ingredients  except  cheese 
slices  in  a  large  mixing  bowl;  mix  lightly. 
Place  mixture  in  a  loafpan  and  shape  into 
a  loaf.  Bake. 
Remove  loaf  from  oven. 

Cut  each  cheese  slice  into  2  triangles. 

Arrange  triangles  overlapping  on  top  of 

loaf.     Return  meat  loaf  to  oven  for  2  min. 

or  til  cheese  melts.     Let  stand  10  min. 

before  slicing. 

Bake  at  375  degrees  for  1  hr. 

Serves  6-8. 

******** 

LIPTON  ONION  BURGERS 

1  envelope  Lipton  Onion  Soup  Mix 

2  lb.   ground  beef 
1/2  c.  water 

Combine  ingredients.  Shape  into  8  patties. 
Grill  or  broil. 
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UP-SIDE  DOWN  PIE  Patsy  Huggins 

1  lb,   ground  beef 

1/4  c.  celery 

1/2  c.  onion 

1/2  c.   green  pepper 

1  Tbsp.  shortening 

1/2  tsp.  salt 

1  can  Campbells  Tomato  Soup 

1  1/2  c.   prepared  Bisquick  mix 

1/2  c.  milk 

3  slices  of  cheese  cut  in  halves 

Brown  beef  in  shortening.     Add  celery, 
onion,  and  green  pepper.     Cook  til  tender. 
Add  salt  and  pepper  and  tomato  soup. 
Combine  Bisquick  and  milk.     Roll  dough  into 
a  circle.     Place  meat  mixture  into  a 
casserole  and  top  with  Bisquick  dough. 
Bake  at  400  degrees  for  15  min. 

Turn  upside  down  on  a  cookie  sheet.  Top 
with  cheese  and  place  under  broiler  til 
cheese  is  melted.     Cut  in  slices  to  serve. 
Serves  6 . 

******** 

BAR-B-Q  STEW  BEEF 

1   (14  oz.)   bottle  catsup 

1  catsup  bottle  of  water 
3  Tbsp.  vinegar 

2  tsp.   chili  powder 
2  tsp.  brown  sugar 

2  tsp.  Worcestershire  Sauce 
1  med.   onion,  chopped 
1  lb.   stew  beef 

Put  all  ingredients  in  casserole,  covered. 
Bake  375  degrees  for  1  hr. 
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ONE-DISH  MEAL 


Elizabeth  Huffstetler 


1  lb.   ground  chuck 

1  tsp.  salt 

1/2  tsp.  pepper 

1  c.  onion,  chopped 

1  bell  pepper   (cut  in  rings) 

1  c.  celery,  chopped 

2  c.   cooked  rice 
1  can  tomatoes 

Brown  ground  chuck  in  frying  pan.  Add 
salt  and  pepper.     Place  in  bottom  of 
baking  dish.     Then  add  in  layers  the  onion, 
peppers,   and  celery.     Then  place  cooked 
rice  and  a  can  of  tomatoes  in  dish.  Place 
in  a  pre-heated  oven  and  bake. 
Bake  at  400  degrees  for  15  min. 
Then  turn  oven  off  and  let  set  in  oven  til 
ready  to  serve. 


BEEF  and  POTATOE  CASSEROLE  Patsy  Huggins 
4  thinly  sliced  raw  potatoes 


Grease  sides  and  bottom  of  2  qt.  casserole. 
Arrange  sliced  potatoes,   sliced  onions, 
salt,  pepper  and  grated  cheese  evenly  in 
bottom  of  casserole.     Mix  remaining 
ingredients  and  place  on  top  of  potatoe 
mixture . 

Bake  at  350  degrees  for  1  1/2  hr.  or  longer. 
Serves  6-8. 


******** 


1  med.  onion,  sliced 
1  tsp.  salt 
1/8  tsp.  pepper 
3/4  c.   grated  cheese 
1  lb.   ground  beef 


1  c.  sour  cream 
1/2  c.  soda 


cracker  crumbs 


1  can  mushroom 
soup 
1/4  c.  onion, 
chopped 
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HAMBURGER  CASSEROLE  Faye  Brooks 

1  lb.   ground  beef 

1  c.   chopped  onions  (browned) 
3/4  lb.  bacon 

2  cans  pork  'n  beans   (1  lb.   15  oz.) 
1  lb.   can  kidney  beans  (drained) 

1  lb.   can  lima  beans 

1  c.  ketchup 

1/4  c.  brown  sugar 

1  Tbsp.  Worcestershire  Sauce 

1  tsp.  salt 

1  tsp.  pepper 

Brown  ground  beef  and  cook  bacon  crisp. 
Brown  onions  in  bacon  grease.     Mix  all 
ingredients  together  and  simmer  for 
30  min.     This  also  works  well  in  a 
crock  pot. 
Serves  8-10. 

******** 
HAMBURGER-POTATO  CASSEROLE 

1  lb.   ground  beef 

1  tsp.  salt 

2  Tbsp.  margarine 

3  med.  potatoes,  sliced 
2  med.  onion,  sliced 

1  can  Cream  of  Mushroom  Soup 
1/2  c.  milk 

Brown  meat  in  hot  fat.     Arrange  alternate 
layers  of  onions,  potatoes,  and  meat  in 
casserole.     Pour  soup  and  milk  over 
layers . 

Bake  at  350  degrees  for  45  min. 
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SALISBURY  BOURGUIGNONNE 


Myrtle  Wright 


1  can  Campbells  Beefy  Mushroom  Soup 

1  1/2  lb.  ground  beef 

1/2  c.   fine  bread  crumbs 

1  egg,  slightly  beaten 

1/4  tsp.  salt 

3  slices  bacon 

1/3  c.  water 

1  small  clove  garlic,  minced 
1/4  tsp.  marjoram 

Mix  thoroughly  1/3  c.   soup,  beef,  bread 
crumbs,  egg,  and  salt.     Shape  into  6 
oval  patties.     In  skillet,  cook  bacon  til 
crisp;  remove  and  crumble.     Pour  off  all 
but  2  Tbsp.   drippings.     Brown  patties  in. 
drippings.     Stir  in  remaining  soup,  water, 
and  seasonings.     Cover;   simmer  2  0  min.  or 
til  done.     Stir  occasionally.     Serve  over 
cooked  noodles;  garnish  with  bacon. 
Serves  6. 


******** 


JAMBALAYA  CASSEROLE 


Lou  McDuffee 


2  c.   diced  ham 


1/2  green  pepper,  diced 
1/4  tsp.  thyme 
1/2  c.  bread  crumbs 
1  lg.   onion,  diced 


2  c.   cooked  rice 
1  1/2  c.  tomatoes 
1  c.   diced  celery 
salt  and  pepper 


Combine  ingredients  and  bake. 
Bake  at  350  degrees  for  1  hour. 
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CHILI  FOR  THE  CROWD  Gloria  Lyles 

2  lb.   ground  beef 

1  Tbsp.   chili  powder 

2  tsp.  salt 
1  tsp.  sugar 

1  1/2  c.   chopped  onion 

1/2  c.   chopped  green  peppers 

2  (15  oz.)   cans  tomato  sauce 
1  c.  water 

1  clove  garlic,  crushed 

1  or  2  small  cans  red  beans,  drained 

Cook  meat  til  looses  redness.  Sprinkle 
with  chili  powder,   salt,   and  sugar. 
Blend  throughly  with  meat.     Add  onion  and 
peppers.     Cook  til  vegetables  soften.  Add 
tomato  sauce,  water,  and  garlic.  Simmer 
covered  covered  for  1  to  1  1/2  hr.  Add 
beans,   simmer  uncovered  for  1/2  hr.  or 
til  desired  consistency. 
Yield:     2  1/2  qt. 

******** 

CHILI 

1  lb.   ground  beef 

1  med.   onion,  chopped 

1  c.  ketchup 
1/4  c.  water 

2  tsp.   chili  powder 

Cook  on  top  of  stove.     Let  simmer  for 
15  min. 
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JO'S  CHILI  Jean  Oglesby 

3  lb.  ground  beef 

4  (16  oz.)   cans  pintos  or  chili  beans 
1  lg.  onion,  chopped 

3  (16  oz.)   cans  tomatoes 

1  lg.  bell  pepper,  chopped 

garlic  salt,   1  tsp. 

1  lg.   can  chili  powder 

1  Tbsp.  vinegar 

salt  and  pepper  to  taste 

red  peppers  (optional) 

Brown  ground  beef,  onion,   and  bell  pepper. 
Drain  and  add  1/2  to  3/4  can  chili  powder. 
(3/4  can  is  pretty  hot  for  small  children.) 
Mix  chili  powder  into  meat  and  let  set  for 

5  min.     In  large  pot,  empty  meat  mixture, 

4  cans  pintos  or  chili  beans,  tomatoes, 
vinegar,  and  sprinkle  with  garlic  salt. 
Add  salt  and  pepper  to  taste.     For  folks 
that  like  their  chili  hot,   add  1/4  tsp. 
crushed  red  pepper.     Bring  all  ingredients 
to  a  boil,   reduce  to  low  for  about  1  hr. 
Serve  hot. 

Serves  6-10. 

Excellent  dish  for  those  cold  winter  days 
and  when  you  want  to  have  friends  in. 
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ENCHILADAS  Debby  Beam 

1  lb.   ground  beef 

2  or  3  Tbsp.  flour 

1  pkg.   Lawry's  Enchilada  Sauce  Mix 
1  sm.   can  tomato  sauce 
10  oz.   Longhorn  cheese 
24  tortillas 

Brown  Ground  beef  and  pour  off  excess  fat. 
Add  flour  and  stir  into  meat.  Add 
Enchilada  Sauce  Mix.     Add  to  that  tomato 
sauce  and  3  or  4  cans  water.     Cook  until 
thickens.     Grate  cheese.     Heat  24  tortillas 
either  in  hot  fat  or  hot  water  for  only  a 
few  seconds.     Dip  a  small  amount  of  meat 
from  sauce  into  tortilla.     Add  some  cheese 
and  roll  up.     When  all  of  them  are  rolled 
up,  place  in  baking  dish  and  cover  with 
remaining  sauce  and  sprinkle  with  cheese. 
Bake  at  350  degrees  for  20  min. 

******** 
AMERICAN  CHOP  SUEY 

1  lb.   ground  beef 

2  med.   onions,  chopped 

1  1/2  c.   celery,  chopped 
salt 

1  can  mushroom  soup 

2  soup  cans  water 
3/4  c.   uncooked  rice 

Brown  meat,   add  ingredients  except  rice. 

Heat.     Spread  rice  in  casserole. „  Cover 

with  hot  mixture. 

Bake  at  350  degrees  for  45  min. 

Serves  6 

(Note:     You  can  substitute  cream  of  celery 
soup  instead  of  the  celery  and  mushroom 
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MAIN  DISHES 


LASAGNE  Elizabeth  Baker 

1  1/2  lb.   ground  beef 

2  med.  onions 
2  Tbsp.  oil 

2  cans  tomato  sauce 

2    (6  oz.)   cans  tomato  paste 

1  tsp.  garlic 

1  tsp.  oregano 

1/4  tsp.  pepper 

1/2  tsp.  salt 

1  pkg.  Lasagne  Noodles 
Parmesan  Cheese 

lg.  pkg.  Velveeta  Cheese,  sliced 

2  pkg.   shredded  mozzerella  cheese 
basil  leaves ,  a  few  shakes 

Saute  onions  in  oil,   then  add  ground  beef 
and  brown.     Pour  in  large  pot.     Add  tomato 
sauce,  paste,   and  seasonings.     Cook  over 
low  heat  for  at  least  4  hr.     The  longer 
you  cook  your  sauce  the  better  it  will  be. 
When  sauce  is  ready  cook  noodles  according 
to  pkg.   and  drain. 
Layer  in  pan  the  following: 

(1)  noodles 

(2)  sauce 

(3)  Parmesan  Cheese 

(4)  Velveeta  Cheese 
Continue  to  layer  until  sauce  is  all  gone. 
Should  be  3  layers.     Sprinkle  Mozzerella 
on  top  and  bake. 

Bake  at  350  degrees  for  30  min. 
Serves  12. 
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MOUSSAKA 


Nell  Patton 


1  egg  plant ,  cubed 

2  med.  potatoes 
Meat  Sauce; 

1  lb.   ground  beef 

1  lg.   onion,  chopped 

1  clove  garlic 


White  Sauce: 


2  Tbsp.  butter 
2  Tbsp.  flour 
2  c.  milk 


2  eggs 

salt  &  pepper 


1/2  tsp.  oregano 
1  tsp.  basil  leaves 

1  tsp.  cinnamon 
dash  of  nutmeg 
dash  of  parsley 

salt  and  pepper  to  taste 

2  cans  tomatoes 
Parmesan  or  Romano  cheese 

Saute  cubes  of  egg  plant  in  butter. 
Remove  and  brown  potatoes  in  same  skillet. 
Remove  and  make  meat  sauce:     Brown  ground 
beef,  onion,   and  garlic  in  skillet.  Add 
salt,  pepper,  oregano,  nutmeg,  parsley, 
basil,  and  cinnamon.     Mix.     Add  tomatoes 
and  simmer.     Place  half  of  egg  plant  and 
potatoes  in  casserole.     Spread  generously 
with  Parmesan  or  Romano  cheese.     Pour  all 
of  meat  sauce  over  this.     Put  remainder 
of  potatoes  and  egg  plant  over  this. 
Cover  with  cheese.     Make  white  sauce; 
Melt  butter,   add  flour,   salt  and  pepper. 
Add  milk  and  bring  to  a  boil.     Beat  2  eggs 
in  bowl  and  add  to  white  sauce  gradually 
in  small  amounts.     Then  add  to  sauce. 
Pour  over  casserole.     Cover  with  cheese. 
Bake  at  350  degrees  for  50  min. 
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EGG  ROLLS  OR  SPRING  ROLLS       Amelia  Harris 

1  1/2  lb.  ground  beef 

1  lg.  onion ,  chopped 

3  stalks  celery,  chopped 

1  egg,  beaten 

salt  and  pepper  to  taste 

1  can  bean  sprouts 

1  pkg.  egg  roll  wrappers 

2  Tbsp.   sesame  oil  (optional) 

Brown  meat  then  drain  fat  away.  Add 
onions,  celery,  salt,  pepper,  and  cook 
about  5  min.     Set  aside  and  cool  just 
so  the  egg  won't  cook  up  when  added.  Stir 
in  egg  and  bean  sprouts.     Cook  5  more  mins. 
Add  oil  and  mix  well.     Using  wrappers,  put 
about  1  Tbsp.  or  more  of  mixture  in  one  end 
of  wrapper.     Roll  by  folding  a  triangle 
shape  across  mixture  and  fold  in  corners 
using  a  little  water  to  wet  then  roll  and 
seal  end.     Make  sure  it  is  closed  good. 
Drop  in  deep  fat  fryer  until  golden  brown. 
Can  be  dipped  in  sauce  below. 

Sauce ; 

2  Tbsp.  vinegar 
1  Tbsp.   soy  sauce 

Shake  to  mix. 

Serves  25. 
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BAR-B-Q  BEEF  Christine  Watson 

3  lb.   stew  beef 

2  Tbsp.  vinegar 
1  c.  ketchup 

1  c.   Hickory  Smoke  Bar-B-Q-  sauce 

3  Tbsp.   brown  sugar 

1  Tbsp.   prepared  mustard 
salt  and  pepper  to  taste 
1  tsp.   Texas  Pete  Hot  Sauce 
water 

Place  lean  stew  beef  in  heavy  pot  or  Dutch 
Oven.     Almost  cover  with  water.     Add  salt 
and  pepper  to  taste.     Cook  until  very 
tender.     Cool  until  you  can  shred  with  a 
fork  and  fingers.     Take  out  any  gristle 
or  excess  fat.     Place  beef  back  in  pot. 
Mix  remaining  ingredients  and  stir  into 
beef  along  with  enough  beef  broth  to  keep 
boiling.     Bring  to  a  slow  boil,   turn  to 
simmer  and  cook  for  at  least  30  min.  or 
more.     This  makes  a  thick  mixture  delicious 
for  sandwiches.     Watch  carefully  and  stir 
often.     Do  not  let  stick  to  pan.     You  can 
make  ahead  and  reheat  slowly. 
Serves  12  or  more. 

******** 


COLORADO  BURGER 

1  or  1  1/2   lb.   ground  beef 
1  can  Spanish  Rice 
Cheese 

Brown  ground  beef  in  skillet.     Then  stir 
in  Spanish  Rice     Simmer  for  a  few  minutes. 
Top  with  cheese  and  serve  on  hamburger 
buns . 
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BEEF  STEW  Alva  Jean  Trantham 

2  lb.   stew  beef 

3  stalks  celery 
3  potatoes 

2  tsp.  salt 

1  1/2  c.   tomatoe  juice 
6  carrots 

1  onion 

2  tsp.  sugar 

1  Tbsp.   corn  starch 

Mix  all  together  and  cook  in  oven.  Bake 
at  250  degrees  for  4  hours. 

******** 

BEEF  STEW  Tara  Gilmore 

2  lbs.   stew  beef,  cut  into  small  pieces. 
1  can  cream  of  celery  soup 

1  envelope  Lipton's  onion  soup 


Place  meat  in  casserole    (unbrowned) .  Mix 
celery  soup  and  onion  soup  mix  and  pour 
over  meat.   Cover  and  bake  for  3  hrs.  at 
300  degrees.     Serve  over  noodles  or  rice. 

******** 

Tip:  Never  allow  a  flower  arrangement  on 
a  dinner  table  to  obstruct  the  view 
across  the  table. 
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STEAK  SAN  MARCO  Sharon  Sherrill 

2  lbs.   stew  beef 

1  envelope  Lipton's  onion  soup 

1  can  Italian  peeled  tomatoes 

1  tsp.  oregano 

garlic  powder  and  pepper  to  taste 

2  Tbsp.   corn  oil 

2  Tbsp.  wine  vinegar 

In  large  skillet  arrange  beef.  Cover 
with  soup  mix  and  tomatoes.  Sprinkle 
with  oregano,  pepper,  garlic  powder,  oil 
and  vinegar.     Simmer  covered  for  1  1/2 
hrs.   or  until  meat  is  tender. 

******** 

BEEF  AND  BROCCOLI  Ellen  McCall 

1  lb.   beef  -  thinly  sliced 
(cut  into  1/2"  strips) 

1  sm.   head  broccoli 

2  c.  boiling  water 
2  tsp.   cooking  oil 

Marinade :       4  tsp.  soy  sauce 

2  tsp.  corn  starch 

2  tsp.  sherry 

2  tsp.  sugar 

2  tsp.  salt 

Mix  beef  in  marinade  and  let  stand  at  least 
15  min.     Cut  broccoli  into  pieces  and  cook 
in  boiling  water  for  about  2  min.  Drain 
reserving  half  of  water.     Heat  oil  in  skillet 
or  Wok.     When  it  is  very  hot  add  meat  and 
saute  for  1/2  min.     Add  reserved  water 
and  marinade.     Stir  to  mix  well.  Cover, 
turn  down  heat  and  simmer  for  3-4  mins. 
(Donft  over  cook  broccoli).     Serve  over 
rice.     Yield:     4  to  6  servings 
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BEEF  ROAST  Faye  Gardner 

1  (4-5  lb.)    shoulder  or  chuck  roast 

2  Tbsp.  vegetable  oil 
1/2  c.  catsup 

1/2  c.  water 

1/4  c.  red  wine  vinegar 

2  Tbsp,  Worcestershire  sauce 

1  tsp.  dried  whole  rosemary 

1  tsp.  salt 

2  med.  onions,   thinly  sliced 

5  to  6  med.   potatoes,  peeled  and  halved 

Brown  roast  on  all  sides  in  hot  oil  in  a 
large  Dutch  oven.     Combine  next  6  ingred- 
ients, pour  over  roast.     Add  onion;  cover 
and  simmer  2  hrs.     Add  potatoes;  cover 
and  cook  30  to  45  min.     Yield:   8  to  10 
servings . 

******** 

DELICIOUS  BEEF  ROAST  Faye  Gardner 

1  (1  3/8  oz.)  envelope  dry  onion  soup  mix 
1   (10  3/4  oz.)   can  cream  of  mushroom  soup 

(undiluted) 

1  1/3  c.  water 
1/2  tsp.  pepper 

1    (5-6  ^b.)   chuck,   sirloin  tip,  or  shoulder 
roast 

5  med.   potatoes,  peeled  and  halved 

5  carrots,  peeled  and  cut  into  2"  pes. 

Combine  soup  mix,  mushroom  soup,  water 
and  pepper.     Place  roast  in  a  Dutch  oven; 
add  soup  mixture.     Bring  to  a  boil;  cover, 
reduce  heat,   and  simmer  2  hr.     Add  veg- 
etables;  cook  4  to  5  min.     Yield:    10  to  12 
servings . 
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CHINESE  STYLE  PEPPER  STEAK         Faye  Gardner 

2  lb.  boneless  top  round  steak 
1/4  c.   vegetable  oil 

3  med.   size  green  peppers,   coarsely  chopped 

1  c.   thin  diagonally  sliced  celery 
1/2  c.   diced  onion 

2  cloves  garlic,  minced 
1  c.   beef  broth 

1  tsp.  salt 
1/4  tsp.  pepper 
1/4  c.   soy  sauce 
1/4  c.  water 

2  Tbsp.  cornstarch 
Hot  cooked  rice 

Partially  freeze  steak;   slice  across  the 
grain  into  3x1/8  inch  strips.     Brown  steak 
in  hot  oil  in  a  large  skillet;   add  next 
7  ingredients.     Cover,  reduce  heat,  and 
simmer  15  min.     Combine  soy  sauce,  water, 
and  cornstarch;   stir  well.     Add  to  meat 
mixture;   cook,   stirring  constantly,  until 
thickened.     Serve  over  rice. 
Yield:   8  servings. 

******** 

Tip:     Frying  at  the  correct  temperature  is 
important.     A  too-high  temperature 
causes  food  to  be  uncooked  in  the 
center  and  a  too-low  temperature  re- 
sults in  grease  soaking. 
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HAM  AND  CHEESE  QUICHE  Barbara  Burkett 

Pastry  for  9"  quiche  dish 

1/2  c.  milk 

1/2  c.  mayonnaise 

2  eggs   (slightly  beaten) 

1  tsp.  cornstarch 

1  1/2  c.   swiss  or  cheddar  cheese  (grated) 
1/3  c.   chopped  green  pepper 

Bake  pie  shell  3-5  min.  or  until  lightly 
browned.   Combine  milk,  mayonnaise,  eggs, 
and  cornstarch.     Mix  well,  until  smooth. 
Stir  in  remaining  ingredients.     Pour  into 
quiche  shell.     Bake  at  350  degrees  for 
40-45  min.     Yield:   6  to  8  servings. 

******** 

MAKE  AHEAD  BREAKFAST  BAKE  Faye  Gardner 

1  lb.  bulk  sausage 

2  slices  bread,   cut  into  1/2"  cubes 

1  c.    (4oz)    shredded  sharp  cheddar  cheese 
6  eggs 

2  c.  milk 

1/2  tsp.  salt 

1/2  tsp.   dry  mustard 

Crumble  sausage  in  a  med.   skillet;  cook 
over  med.   heat  until  browned,  stirring 
occasionally.     Drain  well.     Spread  bread 
cubes  in  a  buttered  12  x  8  x  2  inch 
baking  dish;   top  with  sausage  and  cheese. 
Combine  eggs,  milk,   and  seasonings,  beat 
well  and  pour  over  cheese.     Cover  and 
refrigerate  overnight.   Bake  at  350  degrees 
for  30  to  40  min.   or  until  set. 
Yield:   6  to  8  servings. 
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HAM  AND  CHEESE  CASSEROLE       Carolyn  Rollins 

8  slices  white  bread   (trim  edges) 
1  pkg.   ham  (cubed) 

1  1/2  c.  sharp  Cheddar  cheese  (reserve  l/2c.) 
4  eggs 

1  tsp.  mustard 

1  Tbsp.  Worchestershire  sauce 
1  1/2  c.  milk 

Butter  one  side  of  each  of  the  8  slices  of 
bread.     Put  4  slices  on  bottom  of  square 
baking  dish.     Place  cubed  ham  on  top  of 
bread.     Sprinkle  cheddar  cheese  over  the 
ham.     Place  4  more  slices  of  buttered  bread 
over  cheese.     Mix  eggs,  mustard,  worchest- 
ershire sauce,  milk  &  salt.     Pour  over 
casserole.     Top  with  reserved  grated  cheese. 
Bake  at  300  degree  for  1  hr.     If  having 
company,   this  recipe  is  good  to  make  the 
day  before  and  refrigerate  overnight. 
Yield:   4  servings. 

******** 
STUFFED  SQUASH  Brenda  Taylor 

6  med.  squash 
1  lb.  sausage 

Pepperidge  Farm  stuffing  mix   (herb  flavor) 
chopped  onion 

Boil  squash  in  salted  water f  until  fork 
tender.     Slice  in  half.     Scoop  out  pulp. 
Fry  sausage  with  chopped  onion;  add  to 
this;   stuffing  mix,  parmesan  cheese  and 
squash  pulp.     Fill  squash  .     Sprinkle  with 
additional  parmesan  cheese.     Bake  at  350 
degree  for  15  to  2  0  min.   Yield:   6  to  8 
servings. 
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P4AIN  DISHES 


QUICHE  LORRAINE  Nell  Patton 

1   (9in.)   pie  shell 
4  oz.   Swiss  cheese 
3-5  strips  bacon 
3  eggs 

8  oz.   sour  cream 

Sprinkle  grated  Swiss  cheese  into  bottom 
of  pie  crust.     Sprinkle  over  this  bacon 
that  has  been  cooked  and  crumbled.  Beat 
the  eggs  and  add  sour  cream,  then  pour 
over  the  cheese  and  bacon  in  pie  shell. 
Bake  20-30  min.   at  375  degree  until  firm 
and  brown  on  top.     Yield:   6  servings. 

******** 

EGG  BUSINESS  Jean  Stribling 

1  box  peperidge  farms  cheese  croutons 

2  c.   grated  sharp  cheddar  cheese 
2  lbs.   regular  sausage 

8  eggs 

1  1/2  c.  milk 
1/2  tsp.   dry  mustard 
1  can  mushroom  soup 
1  can  mushrooms 

Cook  sausage;   stir  while  browning,  crumble, 
and  drain.     Place  cheese  croutons  and  sau- 
sage in  buttered  pan  in  layers.     Beat  eggs, 
and  add  milk,  mustard,   soup  and  mushrooms. 
Refrigerate  overnight.     Bake  in  morning. 
Bake  at  300  degree  for  1  1/2  hr. 
Yield:   6  servings. 
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MAIN  DISHES 


BAKED  PORK  CHOP  Faye  Friday 

1  thick  pork  chop   (1  in.  thick) 
1  tsp.  butter 
flour 

1  egg,  beaten 

2  Tbsp.  bread  crumbs 

1  Tbsp.   grated  Parmesan  cheese 
Salt  &  Pepper  to  taste 

Preheat  oven  to  375  degree.  Melt  butter 
in  baking  dish.     Mix  bread  crumbs,  Parmesan 
cheese  and  seasonings.     Brush  both  sides 
of  pork  chops  with  melted  butter.  Dip 
chop  in  flour,   then  in  egg  and  then  in 
bread  crumb  mixture.  Make  sure  chop  is 
thoroughly  covered.     Bake  covered  for  30 
min.   then  uncovered  for  about  25  min.  or 
until  done.     Pork  should  be  white  but  still 
juicy . 

******** 

LIVER  AND  ONIONS  Carolyn  Lee 

Bacon  drippings 

2  lg.   onions,   thinly  sliced 
1  lb.   beef  liver 

flour 
Salt 
Pepper 
water 

Pour  enough  bacon  drippings  into  skillet 
to  cover  botton  of  pan  .     Cook  onions  until 
golden  brown.     Remove  from  pan,  dip  liver 
into  seasoned  flour.   Brown  on  both  sides 
over  med.   heat.     Brown  2  Tbsp.    flour  in 
skillet  with  liver.     Place  onions  on   top  of 
liver.     Add  enough  water  to  make  gravy. 
Reduce  heat;   cover  and  simmer  until  tender. 
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MAIN  DISHES 


ORIENTAL  SAUSAGE  Christine  Watson 

1  lb.   smoked  link  sausage  (Hillshire) 

1  med.  onion 

1  med.  bell  pepper 

3  sm.  tomatoes 

1  Tbsp.  margarine 

1  Tbsp.  cornstarch 

1/2  tsp.   ground  ginger 

1  Tbsp.  vinegar 

2  Tbsp.   soy  sauce 

1/2  c.   apricot  preserves 

2  c.   drained  pineapple  chunks. 

Slice  sausage  into  bite  size  pieces  and 
set  aside.   Chop  bell  pepper  and  onion.  Put 
margarine  into  large  frying  pan  and  start 
heating.     Saute  sausage,  onion  and  pepper 
about  four  minutes,   then  add  tomatoes 
which  have  been  quartered.     Saute  two  min- 
utes more.     Combine  cornstarch  ginger, 
vinegar,   soy  sauce  and  preserves.  Stir 
into  sausage  mixture;   cook  over  low  heat 
until  sauce  thickens.     Add  pineapple  and 
let  heat.     Serve  over  rice  or  Chinese 
noodles . 

******** 

Tip:   If  a  cracked  dish  is  boiled  for 

45  min.   in  sweet  milk,   the  crack  will 
be  so  welded  together  that  it  will 
hardly  be  visible  and  will  be  so 
strong  it  will  stand  the  same  usage 
as  before. 
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MAIN  DISHES 


CHICKEN  PIE  Amelia  Harris 

4-4  1/2  lb.  fowl 
8  Tbsp.  flour 
salt  to  taste 

1  can  green  peas 

2  c.  carrots,  cooked/diced 
8  Tbsp.  butter 

5  c.  broth 
pepper  to  taste 
celery  salt  to  taste 
onion  salt  to  taste 

Cook  chicken  in  salted  water.  Cover  and 
cook  for  2  hours,  adding  parsley  flakes, 
celery  tops  from  2  stalks  of  celery,  and 
sliced  onion.  Let  cool  then  remove  meat 
from  bone  and  cut  in  pieces. 

Make  gravy  as  follows: 

Melt  butter  and  brown  flour;   gradually  add 
broth.     Continue  to  cook  until  thick.  Add 
salt,  pepper,  celery  salt,  and  onion  salt. 
Put  chicken,  carrots  and  peas  in  baking 
dish.     Pour  gravy  mixture  over  chicken 
mixture.     Top  with  small  biscuits  or  pie 
crust.     Bake  at  350  degrees  for  30  min.  or 
til  crust  is  brown. 

******** 

Tip:     Use  cooking  or  salad  oil  in  waffles 
and  hot  cakes  in  the  place  of  short- 
ening.    No  extra  pan  or  bowl  to  melt 
the  shortening  and  no  waiting. 
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MAIN  DISHES 


EASY  CRUST  CHICKEN  PIE  Helen  Scoggins 

1  chicken  cooked  and  cut  up 

1  1/4  c.   chicken  broth 

1  can  cream  of  celery  soup 

1  stick  melted  margarine 

1  tsp .  salt 

1/2  tsp.  pepper 

1  c.  plain  flour 

2  tsp.  baking  powder 
1  c.  milk 

Heat  chicken  broth  and  cream  cf  celery  soup 
til  blended.     Place  chicken  in  a  baking 
dish.     Pour  the  soup  mixture  over  it.  Top 
with  remaining  ingredients  which  have  been 
mixed  together. 

Bake  at  425  degrees  for  30  min. 
Yield:     6  to  8  servings 

******** 

CHICKEN  PIE  Mildred  Green 

3  lb. fryer,   cooked  and  cut  up  in  pieces 
1  can  cream  of  chicken  soup 

1  c.   self-rising  flour 

1  tsp.  salt 

1/2  tsp.   black  pepper 

1  c.  buttermilk 

1  stick  margarine,  melted 

1  c.   reserved  chicken  broth 

Place  chicken  in  9  x  13  dish.     Bring  broth 
and  soup  to  a  boil.     In  another  bowl  combine 
flour,   salt,  pepper,  buttermilk,   and  marg- 
arine,    Mix  thoroughly  to  form  batter. 
Pour  broth  mixture  over  chicken.  Spoon 
batter  over  top. 

Bake  at  425  degree  for  25-30  min. 
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MAIN  DISHES 


CHICKEN  PIE  Faye  Gardner 

4-5  lb.  hen 

1  pkg.  med.  wide  noodles 

4  hard  boiled  eggs 

black  pepper 

1  c.   frozen  green  peas 

1  egg  yolk 

3  Tbsp.  flour 

cold  water 

Cook  hen  in  salted  water,  covered,  for 
2-4  hrs.   Cool,  cut  in  pieces.     Cook  noodles 
in  salted  water.     Add  layers  of  chopped 
chicken,  noodles,  chopped  egg,  and  peas  in 
casserole.     Thicken  chicken  broth  by  mixing 

3  Tbsp.   flour  with  cold  water,   then  add  egg 
yolk.     After  it  thickens,  pour  over  the 
layers  of  chicken  and  top  with  pastry  strips. 
Note:  Use  any  biscuit  recipp    ,o  roll  out 

and  cut  into  pastry  strip_. 

Bake  at  375  degrees  for  1  hr.   15  min.  or 

until  brown. 

******** 

CHICKEN  PIE  Hazel  Schrum 

4  chicken  breasts 

1  lg.   can  mixed  vegetables  (drained) 

1  can  cream  of  mushroom  soup 

2  cans  cream  of  chicken  soup 

Cook  chicken  breasts  and  remove  from  bone. 
Place  chicken  in  bottom  of  large  dish  in 
small  pieces.     Place  vegetables  on  top  of 
chicken.     Spread  soups  on  top  of  vegetables. 
Mix  together:     1  c.    flour  and  2  sticks  me- 
lted margarine.     Add  1  c.  milk.     Pour  over 
top.     Bake  at  400  degrees  for  30  min.  or 
til  brown. 
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MAIN  DISHES 


ORIENTAL  CHICKEN  CASSEROLE  Debby  Beam 

4  c.   cooked  chicken,  diced 

2  pkgs.    frozen  French-cut  green  beans 

1  can  bean  sprouts,  drained 

1  sm.   onion,   sliced  thin 

1  sm.   can  water  chestnuts,  sliced 

1  can  cream  of  mushroom  soup 

1  can  French  fried  onion  rings 

grated  cheddar  cheese   (to  cover  casserole) 

Saute  onions  in  small  amount  of  butter  and 
spread  in  bottom  of  9  x  13  dish.     Add  green 
beans,  water  chestnuts,  and  bean  sprouts. 
Spread  chicken  over  the  above  mixture;  then 
the  soup.     Bake    (sprinkle  cheese  and  onion 
rings  over  the  casserole  the  last  few  mins. 
of  cooking) . 

Bake  at  400  degrees  for  20  min. 
Yield:   8  to  10  servings 

******** 

CHICKEN  PIE  Carol  Mc  Call 

1  can  cream  of  chicken  soup 

1  1/4  c.   chicken  broth 

1  1/4  c.   self-rising  flour 

1  dash  salt 

1  1/4  c.  milk 

1  stick  margarine,  melted 

1  chicken,  boiled  and  deboned 

Mix  soup  and  broth.     Bring  to  boil  and  pour 
over  chicken  which  has  been  placed  in  a 
9  x  13  baking  dish.     Mix  remaining  ingredi- 
ents and  pour  over  chicken.     Use  some  of  the 
remaining  broth  to  baste  pie  as  it  cooks. 
Bake  at  425  degrees  for  30  min. 
Yield:   6  to  8  servings 
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MAIN  DISHES 


FRIED  CHICKEN  Alieta  Rhyne 

12  pieces  chicken   (choice  pieces) 

1/2  c.  Crisco 

1  c.  pancake  flour 

salt 

Wash,  skin  and  drain  chicken.     Melt  Crisco 
in  skillet.     Roll  salted  chicken  pieces  in 
pancake  flour  and  place  in  medium  hot  Crisco. 
Cook  slowly  and  brown  on  both  sides  partly. 
Now  cover  and  place  in  heated  oven. 
Bake     at  350  degrees  for  30-45  mins. 
Remove  from  oven  and  take  chicken  out  of 
pan.     If  desired,  brown  some  flour  in  hot 
grease  on  top  of  stove,   then  add  water  and 
simmer  a  few  minutes  for  gravy. 
Yield:   12  servings 

******** 


CHICKEN  TETRAZINNI 

1  large  hen 
8  oz.  pkg.  spaghetti 
1/2  green  bell  pepper 
1  sm.   can  pimento 


Mae  Ratchford 

2  cans  mushroom 

soup 
1/2  c.  milk 
1/2  c.   grated  cheese 


Boil  1  lg.  hen  til  tender.     Cut  into  pes. 
as  for  chicken  salad.     Cook  spaghetti  and 
green  pepper   (diced)    in  chicken  broth. 
(Takes  about  15  min.)     Dice  sm.   can  pimento 
and  mix  with  chicken,   spaghetti  and  green 
pepper.     Add  this  to  2  cans  mushroom  soup. 
Put  mixture  in  lg.   casserole.     Cover  with 
milk  and  cheese.     This  may  be  made  the  day 
before  and  refrigerate.     Take  from  refrig- 
erator about  1  hr.  before  baking.     Bake  at 
350  degrees  for  30  min. 
Yield:   10  to  12  servings. 
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MAIN  DISHES 


PINEAPPLE  CHICKEN  Nell  Pattern 

2  Tbsp.  shortening 
4  chicken  breasts 

1  envelope  Lipton  Onion  Soup  Mix 
8  oz.   pineapple  chunks,  drained 

2  1/4  c.  water 
2  Tbsp.  flour 

In  skillet ,  melt  shortening  and  brown 
chicken.     Add  next  three  ingredients  and 
simmer   (covered)    45  min.   or  until  chicken 
is  tender.     Remove  chicken  to  serving  plate. 
Blend  flour  into  liquid  in  skillet,  stirring 
constantly  til  thickened.     Pour  over  chicken. 
Yield:   4  servings 

******** 


CHICKEN  DIVAN  Faye  Gardner 

2  c.   cooked  chicken 

2    (lOoz.)   pkgs.    frozen  broccoli,  cooked 
2  cans  cream  of  chicken  soup 
1  c.  mayonnaise 

1  tsp.   lemon  juice  1/2  c.  cheese, 

1  Tbsp.   tumeric  shredded 
1  Tbsp.   ginger  1  c.  buttered 

bread  crumbs 


Mix  together  the  undiluted  chicken  soup, 
mayonnaise,   lemon  juice,   tumeric,  and 
ginger.     Layer  chicken  alternately  with 
mayonnaise  mixture  and  broccoli  in  a 
buttered  casserole.     Cover  all  with  the 
shredded  cheese  and  top  with  buttered 
bread  crumbs. 

Bake  at  350  degrees  for  25-30  min. 
Yield:   6  to  8  servings. 
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MAIN  DISHES 


CHICKEN  CASSEROLE  Stephanie  Putnam 

4  lg.   chicken  breasts 

1  can  cream  of  chicken  soup 

1  c.  milk 

1  lg.  bag  of  plain  potato  chips 

1  pkg.   of  block  Cheddar  cheese 

Stew  chicken  breasts  til  tender,  take  off 
bone,   and  cut  in  pieces.     In  baking  dish, 
crumble  potato  chips  to  cover  bottom.  Add 
chicken  and  sprinkle  with  pepper.     Mix  one 
can  of  cream  of  chicken  soup  and  1  c.  milk. 
Blend  well  and  bring  to  boil.     Pour  over 
chicken.     Grate  cheese  on  top  and  then  add 
more  potato  chips. 

Bake  at  350  degrees  for  25  to  30  mins. 
******** 

CHICKEN  AND  POTATO  CHIPS  Tara  Gilmore 

4-6  chicken  breast  halves 
1/2  c.  margarine  or  butter 
1/4  tsp.   garlic  salt 
1/8  tsp.   black  pepper 

2  c.   crushed  potato  chips 

Melt  margarine  or  butter.     Mix  potato  chips 
with  garlic  salt  and  pepper.     Dip  chicken 
in  butter  and  roll  in  chips.     Place  in  pan. 
Pour  rest  of  butter  and  chips  over  chicken. 
Cover  loosely  with  foil.     Remove  foil  for 
last  5-10  min.   of  cooking  time. 
Bake  at  350  degrees  for  1  hr. 
Yiedl:   4  to  6  servings. 
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MAIN  DISHES 


/ CHICKEN/RICE  CASSEROLE      Alva  Jean  Trantham 


6-8  chicken  breasts 

1  c.  Uncle  Ben's  rice 

1  can  mushroom  soup 

1  can  chicken  soup 

1  1/2  cans  water 

1  pkg,  dried  onion  soup 

Mix  soups  with  water.     Put  into  13  x  9  pan: 
rice,  chicken,  meat  side  up;  pour  soups 
over  chicken.     Put  onion  soup  mix  on  top. 
Seal  with  foil. 

Bake  at  350  degrees  for  1  hr.   45  min. 
Remove  foil  and  bake  10  min.  longer. 

******** 

GREEN  BEAN  AND  CHICKEN  CASSEROLE 

Lucille  Howard 

1  whole  chicken,  cooked 

2  cans  cream  of  chicken  soup 
2  cans  green  beans 

1  c.  mayonnaise 

2  Tbsp.   lemon  juice 

1/2  c.   sharp  cheddar  cheese,  grated 
1  can  water  chestnuts 

Remove  chicken  from  bone.     Mix  soup  with 
mayonnaise  and  lemon  juice.     Place  green 
beans  and  1/2  c.  water  chestnuts  in  bottom 
of  casserole;   top  with  chicken.     Pour  soup 
mixture  over  all  and  sprinkle    with  the 
cheese . 

Bake  at  350  degrees  for  45  min. 
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MAIN  DISHES 


CHICKEN  CASSEROLE  Mary  Clemmer 

1  fryer ,  cut  up 
1  c.   rice    (brown  or  white) 
1  can  cream  of  mushroom  soup 
1  can  chicken  broth 

Put  1  c.  uncooked  rice  in  large  pan. 
Place  chicken  pieces  on  top.  Mix  chicken 
broth  and  mushroom  soup  with  1  c.  water. 

1  use  1  or  2  chicken  bouillon  cubes  in 
broth.     Pour  over  chicken .. Cover  with  foil. 

Bake  at  400  degrees  for  1  nr.   or  until 
chicken  is  tender.     Yield:   6-8  servings 
NOTE:     If  brown  rice  is  used,   it  will  need 
to  be  cooked  a  while  before  mixing  with 
other  ingredients. 

******** 

CREAMY  CHICKEN  CASSEROLE  Sue  M.  Hough 

2  c.   chopped  chicken  1/2  tsp.  salt 

1  1/2  c.  hot  cooked  rice  1  c.   corn  flakes 

1  can  cream  of  mushroom  soup  1  Tbsp.  Marga- 

or  cream  of  chicken  soup      rine ,  melted 
3/4  c.  mayonnaise 

3  hard  cooked  ^ggs ,  chopped 
1/4  c.   onion,   finely  chopped 

Combine  chicken,  rice,  soup,  mayonnaise, 

eggs,  onion,  and  salt.  Mix  well.     Pour  into 

1  1/2  qt.   casserole.     Top  with  corn  flakes 

tossed  with  margarine. 

Bake  at  375  degrees  for  45  min. 

Yield:   4  to  6  servings. 
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MAIN  DISHES 


CHICKEN  SALAD 

3  Tbsp.   lemon  juice 

4  c.   cut-up  cooked  chicken  breasts 
1  c.  sliced  celery 

1/3  c.  onion,  chopped 
1  tsp.  salt 
1/2  tsp.  pepper 

1   (2  oz.)    jar  sliced  pimento,  drained 

1/4  c.   diced  roasted  almonds 

1/3  c.  mayonnaise  or  salad  dressing 

1  c.   seedless  green  grapes,  halved 

1  head  lettuce 

clusters  of  grapes. 

In  medium  bowl,  pour  lemon  juice  over  chicken. 
Add  celery,  onion,   salt,  pepper,  pimento, 
almonds,  mayonnaise,  and  1  c.   grapes.  Then 
toss.     Cover  and  chill.     When  ready  to 
serve,  place  mixture  on  crisp  lettuce  leaves. 
Spoon  chicken  mixture  into  center.  Arrange 
clusters  of  grapes  around  mixture.  May 
use  tinted  bread  for  special  occasions. 
Serves  6. 

******** 

CHICKEN  DUMPLINGS 
3  eggs 

1  Tbsp.  Crisco 

1  tsp.  salt 

3/4  c.   rich  stock 

flour  for  stiff  dough 

Beat  eggs  well;   add  salt.     Put  Crisco  in 
hot  stock.     Add  alternately  stock  and  flour 
to  egg  mixture  until  a  stiff  dough  is 
formed.     Roll  thin  and  set  stand  in  cool 
room  on  cloth  for  1  hr.     Drop  in  boiling 
stock,   stirring  often.     After  all  is  in  pot, 
cover,   and  let  simmer  over  slow  flame  for 

30  min. 


VEGETABLES 
&  SIDE 
4  DISHES 


VEGETABLES   &   SIDE  DISHES 


FRIED  EGGPLANT  A  LA  LEE  Barron  Lee 

2  med.  eggplants 
1/2  c.  flour 
1/2  c.  cornmeal 
1  tsp.  salt 
dash  of  pepper 
1  egg 

1/3  c.  milk 

Mix  dry  ingredients  together.     Beat  egg  and 
milk  together.     Peel  and  slice  eggplants  in 
1/2  in.   slices.     Soak  for  10  min.   in  warm 
salt  water.     Dip  in  egg,  then  dip  in  flour 
mixture.     Fry  until  golden  brown  in  hot  corn 
oil  in  frying  pan,  approx.   10  min.  These 
may  also  be  fried  in  deep  fat. 

******** 

TWICE  BAKED  POTATOES  Elizabeth  Baker 

4  med.  potatoes 

1  Tbsp.   sour  cream 

1  Tbsp.  mayonnaise 

Salt,  pepper 

1/4  tsp.   French  mustard 

1  egg  yolk 

4  pieces  bacon,   cooked  and  crumbled 
1  oz.  butter. 

Scrub  potatoes,  dry,  bake  375  degrees  for  1 
hr.   until  tender.     Cut  tops  off  with  serrated 
knife.     Scoop  out  potatoes  to  form  shells. 
Push  potatoes  through  sieve.     Add  sour  cream 
mayonnaise,   seasonings  and  egg  yolk.  Mix 
well.     Fill  shells.     Spoon  melted  butter 
on  top.     Cook  2  0  min.     Spoon  chopped  bacon 
bits  on  top  to  serve. 
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VEGETABLES   &   SIDE  DISHES 


CHEESE  AND  SPINACH  PUFFS  Carolyn  Lee 

1  lOoz.   pkg.   chopped  frozen  spinach 
1/2  c.   chopped  onion 

2  slightly  beaten  eggs 

1/2  c.   grated  parmesan  cheese 

1/2  c.   shredded  cheddar  cheese 

1/2  c.  blue  cheese  salad  dressing 

1/4  c.  melted  margarine 

1/8  tsp.   garlic  powder 

1  8  1/2  oz.   pkg.   corn  muffin  mix 

Cook  spinach  and  onion  according  to  spinach 
directions.     Drain  well — press  out  liquid 
in  paper  towels.     Combine  eggs,  cheeses, 
salad  dressing,  margarine,  and  garlic  pow- 
der.    Add  spinach  mixture  and  muffin  mix. 
Mix  well.     Cover  and  chill.     When  ready  to 
serve,  drop  by  teaspoon  onto  ungreased 
baking  sheet.     Bake  at  350  degrees  until 
light  brown.     These  may  also  be  shaped 
into  1-inch  balls  and  frozen  before  serv- 
ing.    Chilled  puffs  will  be  ready  in  10  to 
12  min.     Frozen  puffs  will  take  12  to  15 
min.     Serve  warm.     Makes  about  50. 

******** 

Tip:     Let  raw  potatoes  stand  in  cold  water 
for  at  least  half  an  hour  before  fry- 
ing to  improve  the  crispnes-  of  French 
fried  potatoes. 
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GREEN  BEAN  CASSEROLE  Nell  Patton 

2  cans  f r en ch- style  green  beans 

11/2  Tbsp.  grated  onion 

11/2  Tbsp.  melted  butter 

11/2  Tbsp.  flour 

8  oz.  sour  cream 

4  oz.  grated  swiss  cheese 

2  Tbsp.  melted  butter 

3/4  c.  crushed  corn  flakes 

Cook  green  beans  until  dry.     (add  a  little  sugar, 
if  desired.)    Place  in  an  8- in.  square  baking  dish. 
Mix  the  next  five  ingredients  and  spread  over  beans. 
Add  corn  flakes  to  melted  butrer  and  sprinkle  over 
top.  Bake  in  a  350  degree  oven,  uncovered,  until 
bubbly,  approx.  25  -  30  min.    Serves  6-8. 

JU    JU    JU  Ju  «.»- 

/\     /\     /\     /\     /\     /\     /\  /\ 

MIXED  VEGETABLES  CASSEROLE 
1  can  mixed  vegetables 

1  sm.  can  water  chestnuts,  drained  and  sliced 
1  onion  chopped  fine 
1  c.  mayonnaise 
crushed  crackers 
1  stick  butter 

Cover  bottom  of  casserole  with  crushed  crackers 
with  melted  butter.    Combine  vegetables  and 
rest  of  ingredients.    Pour  over  crackers  and  top 
with  rest  of  crackers.    Bake  at  350  degrees  for 
1  hr. 
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MACARONI  &  CHEESE  CASSEROLE  Lucille  Howard 

1  8-oz.  pkg.  cheese 

1  lg.  pkg.  macaroni 

1  sm.  jar  pimento 

1  can  cream  of  mushroom  soup 

1  medium  onion  (grated) 

1  c.  mayonnaise 

Cook  macaroni  as  directed.    Drain  and  add  the 
other  5  ingredients .    Top  with  cheese  and  cracker 
crumbs.    Bake  at  350  degrees  until  bubbly. 


MARINATED  MACARONI  Jean  Stribling 

8  oz.  macaroni 

1  c.  Italian  dressing 

1  c.  green  peppers 

1  c.  cheese 

1  c.  onions 

1  c.  carrots 

1  c.  celery 

1  c.  sour  cream 

Cook  and  drain  macaroni.    Pour  dressing  over  macaroni 
and  cover.    Let  stand  in  refrigerator  overnight. 
Then  add  remaining  ingredients.    Serves  6-8. 
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SQUASH  CASSEROLE  SUPREME  Jean  Harris 

1  1/2  lb.  tender  yellow  squash 

1  can  cream  of  chicken  soup  (undiluted) 

1  sm.  carton  sour  cream 

1  med.  jar  pimentos  -  chopped 

1  can  water  chestnuts,  sliced  thin 

2  med.  onions,  chopped  fine 
1  stick  butter  or  margarine 

1  pkg,  Pepperidge  Herb  Stuffing 

Cook  sliced  squash  in  salted  water  until  tender. 
Drain  and  mash  until  chunky.    Melt  3/4  stick  butter 
in  frying  pan.    Add  stuffing  and  mix  well.  Mix 
all  ingredients  together  except  stuffing.  Pour 
into  large  casserole  and  top  with  stufffing.  Bake 
in  preheated  350  degree  oven  for  30  minutes. 
Serves  6-8. 

•JL.  .JU  «.».»  «A» 

/\     /\     /\     /\     /\     /\     /\  /\ 

APPLE- STUFFED  ACORN  SQUASH  Faye  Gardner 

3  medium  acorn  squash 

1/4  c.  butter  or  margarine,  melted  and  divided 
salt 

ground  cinnamon 

3  apples,  peeled,  cored  and  chopped 
1  Tbsp.  grated  lemon  rind 
1  Tbsp.  lemon  juice 
1/2  c.  honey 

Wash  squash.    Cut  in  half  lengthwise  and  remove 
seeds.    Place  squash,  cut  side  down,  in  a  13x9x2 
inch  baking  dish.    Add  1/2  in.  boiling  water  and 
bake  at  375  degrees  for  35  min.    Turn  cut  side  up, 
brushing  cut  surfaces  and  cavities  with  2  Tbsp. 
butter  and  honey.    Mix  well  and  spoon  into  squash 
cavities.    Bake  at  350  degrees  for  30  min. 
Yield:    6  servings. 


98 


VEGETABLES  AND  SIDE  DISHES 


SQUASH  CASSEROLE  Rachel  Ledford 

2  lb.  squash  (about  8) 
1  stick  margarine 
1  lg.  carrot 
1/4  c.  green  pepper 
1  sm.  onion 

1  can  cream  of  chicken  soup 
1  carton  sour  cream 

1  pkg.  Pepperidge  Farm  Combread  stuffing 
salt  and  pepper  to  taste 

Cook  squash  until  tender.    Drain;    Add  margarine, 
chopped  onion,  chopped  green  pepper  and  grated 
carrot.    Add  chicken  soup,  sour  cream,  and  1/2  pkg. 
stuffing,  salt  and  pepper  to  taste.    Mix  t±iorougihly 
and  spread  in  1  large  or  2  medium  bowls .  Sprinkle 
top  of  casserole  generously  with  remaining  combread 
stuffing.    A  little  cheese  may  be  added  to  topping 
if  desired.    Bake  about  30  minutes  at  375  degrees. 
Cover  with  foil  the  last  15  minutes.    Serves  12  -  18. 

JU  .JU  .JU    «.»-  ».'.» 

/\     /\     /\     /\     /v     /\     /\  /v 

CREAMED  SPINACH  CASSEROLE  Carolyn  Lee 

1  pkg.  frozen  spinach,  thawed  enough  to  break  apart 

1  can  cream  of  mushroom  soup 

chopped  onion,  according  to  your  taste 

1  c.  shredded  cheddar  cheese 

1/4  c.  melted  margarine 

1  cup  herb  seasoned  dressing  mix 

Spread  spinach  in  1  1/2  qt.  casserole  dish.  Stir 
together  soup,  onion  and  cheese.    Spread  over 
spinach.    Melt  margarine  and  combine  with  dressing 
mix.    Spread  over  soup  mixture.    Bake  at  350  degrees 
for  30  min.    Serves  6. 


99 


VEGETABLES  AND  SIDE  DISHES 


SWEET  POTATO  SOUFFLE 

3  c.  mashed  sweet  potatoes 

1  c.  sugar 
1/2  tsp.  salt 

2  eggs 

1/3  stick  butter 
1/2  c.  milk 
1  tsp.  vanilla 


Helen  Scoggins 
T°PPlng: 

1  c.  brown  sugar 

1/3  c.  flour 

1  c.  chopped  nuts 

1/3  stick  softened 

butter 


Mix  together  the  potatoes,  sugar,  salt,  eggs,  butter, 
milk  and  vanilla.    Pour  into  long  baking  dish.  Mix 
together  the  topping  and  sprinkle  over  the  potato 
mixture.    Bake  at  350  degrees  for  35  minutes. 
Serves  8  -  10. 


SWEET  POTATO  CASSEROLE 


Sue  Hough 


6  sweet  potatoes 

1  stick  butter  or  margarine 
1/2  c.  white  sugar 

1/4  c.  canned  milk 

2  eggs 

dash  cinnamon  and  nutmeg 
vanilla  to  taste 


Topping: 

1  stick  butter  or 
margarine 
1/2  c.  brown  sugar 
1/4  c.  chopped  pecans 
1  c.  crushed  corn- 
flakes 


Whip  all  together  and  bake  at  450  degrees  for 

15  minutes .    Add  topping  and  bake  15  more  minutes 

at  the  same  temperature. 
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SWEET  POTATO  CASSEROLE 

3  c.  mashed  sweet  potatoes 

1  c.  white  sugar 

2  eggs 

dash  of  salt 

1/2  c.  sweet  milk 

1  tsp.  vanilla 

1/2  stick  margarine 


Lona  Mae  Price 
Topping: 

1  c.  brown  sugar 
1/4  c.  plain  flour 
3/4  c.  chopped  nuts 
1/2  stick  margarine 


Beat  ingredients  until  smooth.    Pour  into  a 
greased  casserole  dish  or  pan.    Mix  ingredients 
for  the  topping  and  spread  over  potato  mixture. 
Bake  at  350  -  375  degrees  for  30  min.    Serves  6-8. 

JU    JU  JU    «.U  JU 


CELERY  CASSEROLE  Tina  Fox 

2  c.  diced  celery  (soak  in  salt  water  7  min,  then 

drain) 

1  can  cream  of  chicken  soup 

1  can  sliced  water  chestnuts 
1/2  can  small  mushrooms 

1/4  lb.  butter  or  margarine 

2  oz.  slivered  almonds 

32  Ritz  crackers  -  rolled  fine 

Mix  the  above  together  and  put  into  8x8  casserole 
dish.    MBit  the  butter  and  add  almonds  and  cracker 
crumbs  .    Mix  well .    Spread  mixture  on  top  of 
casserole.    Bake  30  min.  uncovered  at  350  degrees. 
This  can  be  made  a  day  ahead  and  stored  covered 
in  the  refrigerator. 
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CELERY  CASSEROLE  Carolyn  Lee 

4  c.  celery  slices  (1  inch) 

1  5-oz.  can  water  chestnuts,  drained  and  sliced  thin 

1  can  cream  of  chicken  soup 
1/4  c.  diced  pimento 

1/2  c.  soft  bread  crumbs  or  dressing  mix 
1/2  c.  toasted  slivered  almonds 

2  Tbsp.  melted  margarine 

Cook  celery  in  small  amount  of  boiling  salted  water 
until  crisp- tender  (about  8  minutes) .    Drain.  Mix 
soup,  chestnuts,  celery  and  pimento  and  place  in 
a  1-qt.  casserole  dish.    Toss  bread  crumbs  or 
dressing  mix  with  almonds  and  melted  margarine.  Place 
over  celery.    Bake  at  350  degrees  for  35  -  40  min. 
Serves  6. 

«JU          ju  ju 

/\       /\        /\        /V       /\       /\       /\  /\ 

BROCCOLI-RICE  CASSEROLE  Linda  Brown 

1  10-oz.  pkg.  chopped  broccoli  (thawed) 
1/2  stick  butter 

2  c.  instant  rice 

1  can  cream  of  mushroom  soup 
1  soup  can  water 

1  sm.  jar  processed  cheese  spread 

MLx  all  the  above  ingredients  together.  Pour 
into  a  greased  baking  dish.    Bake  at  350  degrees 
for  45  min. 

JU  JU    ,JU    Jl^  JU 

/\      /\     /\     /\     /\     /\     /v  /\ 

Tip:    Flour  should  be  sifted  once  before  measuring. 
Fill  the  cup  without  packing. 
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ASPARAGUS  CASSEROLE  Faye  Murphy 

2  cans  asparagus  spears  (or  chopped) 
1  can  cream  of  mushroom  soup 

1/2  block  of  cracker  barrel  cheddar  cheese 
approx.  2  c.  finely  grated  bread  crumbs  or 
cracker  crumbs 
1  stick  margarine 

Place  asparagus  In  bottom  of  casserole  dish, 
draining  off  just  a  bit  of  the  water.    Spread  the 
can  of  mushroom  soup  over  the  asparagus.  Sprinkle 
the  grated  cheese  next,  covering  well.    Melt  the 
margarine  and  pour  over  the  bread  crumbs .    Mix  well 
and  cover  the  casserole  with  the  bread  crumbs. 
Bake  at  325  degrees  for  35  -  45  min.    Serves  6-8. 

JU  JU    JL    JU    JL.  .A. 

/\     /\     y\     /\     /\     s\     /\  /\ 

ASPARAGUS  CASSEROLE  Rita  Kirkland 

1  lg.  can  Sauree  asparagus  spears 

3  eggs  (boiled) 

1  sm.  pkg.  almonds 

1  sm.  pkg.  Pepperidge  Farm  Cornbread  Crumbs 

Layer  spears,  eggs  and  almonds  in  a  baking  dish, 
repeating  the  layers  once  again.    Cover  second  layer 
of  almonds  with  cornbread  crumbs.    Then  pour  the 
asparagus  sauce  over  it. 

Sauce :  (makes  1  cup) 

2  Tbsp.  butter  (melted) 

2  Tbsp.  all-purpose  flour 
1/4  tsp.  salt 
1  c.  milk 

1  lg.  jar  cheese  whiz  (melted) 

Melt  butter  on  low  heat.  Blend  flour,  salt,  dash  of 
pepper  and  milk.  Let  thicken.  Add  large  jar  cheese 
whiz.    Bake  at  350  degrees  for  15  min.    Serves  8 
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BROCCOLI  SOUFFLE  Faye  Gardner 

1  (1  1/2  lb.)  bunch  fresh  broccoli 

1/2  c.  chopped  onion 

1  1/2  Tbsp.  vegetable  oil 

9  eggs,  beaten 

1/4  c,  plus  2  Tbsp.  milk 

3/4  tsp.  garlic  salt 

1/4  tsp.  pepper 

3/4  c.  grated  parmesan  cheese 

Trim  off  large  leaves  of  broccoli.    Remove  tough 
ends  of  lower  stalks.    Wash  broccoli.  Remove 
flowerets.    Cook,  covered,  in  a  small  amount  of 
boiling  salted  water  5  minutes .    Drain  and  set 
aside.    Saute  onion  in  oil  in  a  10-in.  skillet  until 
tender.    Place  broccoli  over  onion.    Combine  eggs, 
milk,  garlic  salt  and  pepper,  mixing  well.  Pour 
egg  mixture  evenly  over  broccoli.  Sprinkle 
cheese  evenly  over  egg  mixture.    Cook,  covered, 
over  low  heat  25  min.  or  until  set.    Cut  into 
wedges  and  serve  imriediately .    Yield:  8-10 
servings . 

JU  JU  JU    JL.  JU 

Tip:    Fresh  lemon  juice  will  take  away  onion 
scent  from  hands . 
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BROCCOLI  CASSEROLE  Faye  Friday 

2  10-oz.  pkg.  frozen  broccoli 

2  cans  mushroom  soup 

3/4  c.  sharp  cheese,  shredded 

1/2  c.  milk 

1/2  c.  mayonnaise 

2  eggs,  beaten 

1/2  c.  fine  bread  crumbs 

2  Tbsp.  margarine,  melted 

Cook  frozen  broccoli  according  to  package  directions, 
(omit  the  salt)  .    Drain  thoroughly .    Cut  each  spear 
into  thirds.    Put  broccoli  in  1  1/2  qt.  casserole. 
Mix  condensed  soup  and  cheese.    Gradually  blend  milk, 
mayonnaise  and  beaten  egg  into  soup  mixture.  Pour 
mixture  over  broccoli.    Combine  bread  crumbs  and 
melted  butter.    Sprinkle  crumbs  over  soup  mixture. 
Bake  at  350  degrees  for  45  min.    Serves  8-10. 


BROCCOLI  CASSEROLE  Barbara  Burkett 

2  pkg.  frozen  broccoli 

1  can  cream  of  mushroom  soup 

2  eggs  slightly  beaten 

1  c.  cheddar  cheese  (grated) 

1  c.  Duke's  mayonnaise 

1  Tbsp.  minced  onion 

salt  to  taste 

1/2  lb.  ritz  crackers 

1  stick  melted  butter  or  margarine 

Cook  broccoli  by  directions  on  package.  Drain 
broccoli.    Crush  crackers  and  mix  with  melted  butter. 
Set  aside.    Mix  first  seven  ingredients  together 
and  place  in  greased  2-qt.  casserole  dish.  Top 
with  buttered  crackers.    Bake  at  350  degrees  for 
25  -  30  min.    Serves  6-8. 
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BROCCOLI-RICE  CASSEROLE  Debby  Beam 

1/2  c.  margarine 

1  tsp.  chopped  onion 

1  pkg.  frozen  chopped  broccoli 

1  c.  cooked  rice 

1  c.  or  1  sm.  jar  cheese  whiz 

1  can  cream  of  celery  soup 

Melt  margarine.    Add  onion  and  frozen  broccoli. 
Heat  slowly  until  broccoli  is  thawed.  Drain. 
Mix  together  rice,  cheese  and  soup.    Place  in 
baking  dish  in  alternate  layers  with  broccoli. 
Bake  at  350  degrees  for  30  min.    Serves  6. 

«.U    JU    »&•    .A.    JU  JU 

/\     /\     /\     /\      /\     /\     /\  /\ 

CABBAGE  CASSEROLE  Gloria  Lyles 

1  lb.  ground  beef 

1  medium  onion  minced 

1  qt.  stewed  tomatoes 

1  Tbsp.  sugar 

1  Tbsp.  salt 

1/8  tsp.  cinnamon 

1/8  tsp.  cloves 

4  c.  cabbage  or  1  medium  size  head  of  cabbage  (shredded) 

Brown  meat  and  onions  in  a  pan.    Drain.  Add 
tomatoes  and  spices.    Place  1/2  of  cabbage  in  a 
large  (3-qt.)  buttered  casserole.    Pour  half  of 
meat  sauce  over  it.    Cover  with  rest  of  cabbage  and 
the  rest  of  the  sauce.    Cover  and  bake  at  350  degrees 
for  1  hour.    Serves  6-8. 
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BROCCOLI  ELEGANT  Faye  Gardner 

1  1/2  c.  water 

1/4  c.  butter  or  margarine 

1  (6-oz.)  pkg.  cornbread  stuffing  mix 

2  (10-ox.)  pkg.  broccoli  spears,  thawed 
2  Tbsp.  butter  or  margarine 

2  Tbsp.  all-purpose  flour 

1  tsp.  chicken- flavored  bouillon  granules 

3/4  c.  milk 

1  (3-oz.)  pkg.  cream  cheese,  softened 

1/4  tsp.  salt 

4  green  onions,  sliced 

1  c.  shredded  cheddar  cheese 

paprika 

Combine  water,  1/4  c.  butter  and  packaged  seasoning 
mix.    Bring  to  a  boil.    Remove  from  heat  and  stir 
in  stuffing  crumbs.    Let  stand  5  min.    Spoon  stuffing 
around  inside  edge  of  a  lightly  buttered  13x9x2  in. 
baking  dish,  leaving  a  well  in  the  center.  Place 
broccoli  in  well.    Set  aside.    Melt  2  Tbsp.  butter  in 
a  heavy  saucepan  over  low  heat.    Add  flour,  stirring 
until  smooth.    Cook  1  min.  stirring  constantly. 
Stir  in  bouillon.    Gradually  add  milk.    Cook  over 
medium  heat,  stirring  constantly,  until  thickened 
and  bubbly.    Add  cream  cheese  and  salt,  stirring 
until  smooth.    Stir  in  onion.    Spoon  mixture  over 
center  of  broccoli.    Sprinkle  with  cheese  and 
paprika.    Cover  with  aluminum  foil  and  bake  at 
350  degrees  for  35  min.    Remove  foil  and  bake  an 
additional  10  min.    Yield:    8  servings. 
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ONION  RICE  Carolyn  Lee 

1  1/2  c.  rice 

1  med.  onion,  chopped 

1  stick  margarine 

1  (10  1/2  oz.)  can  beef  consumme' 

1  sm.  can  mushroom  pes . 

2  beef  bouillon  cubes 
boiling  water 

Saute  rice  and  onion  in  margarine  until  onion  is 
clear  and  rice  is  brown.    Combine  consumme,  mush- 
room pes.  (include  liquid)  and  bouillion  cubes 
with  enough  boiling  water  to  measure  3  c.  of  liquid. 
Combine  rice  and  liquid  mixture  and  bake  in  covered 
2  qt.  casserole  dish.    Bake  for  lhr.  at  325  degree. 

.JU    JL.    JU  ^    JU    JL.  JU 

/\     /\     /\     /\     /\     /\     /\  /\ 

GLAZED  FREID  APPLES  Faye  Gardner 

4  med.  apples,  unpeeled  and  cored 

1/4  c.  plus  2  Tbsp.  butter  or  margarine 

1/4  c.  sugar 

1/4  c.  frimly  packed  brown  sugar 

Slice  apples  into  1/8  in.  rings.    Place  apples  and 
butter  in  a  large  skillet;  cover  and  cook  over  med. 
heat  10  min.  or  until  apples  are  tender.    Add  sugar, 
and  cook  uncovered  10  min.  or  until  golden  brown. 
Yield:  6  to  8  servings. 


Tip:  Let  raw  potatoes  stand  in  cold  water  for  at 
least  half  an  hour  before  frying  to  improve 
the  crispness  of  French  fried  potatoes. 
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ASPARAGUS  SUPREME  Faye  Gardner 

1  can  giant  asparagus 

1  1/2  c.  rich  heavy  cream  sauce  (see  below) 

3  hard  cooked  eggs  (cut  in  thin  slices) 

1/4  lb.  almonds  (blanched  and  cut  in  halves) 

Butter  casserole  on  bottom.    Place  half  the 
asparagus  cut  in  halves.    Sprinkle  half  of  nuts 
and  eggs.    Add  other  half  of  asparagus.  Cover 
with  rest  of  eggs  and  nuts .    Pour  the  heavy  cream 
sauce  over  this.    Sprinkle  more  cheese  over  the 
top  and  bake  at  350  degrees  until  very  hot  and  cheese 
is  nicely  browned. 

Sauce : 

3  Tbsp.  melted  butter 
1/4  c.  flour 
3/8  tsp.  salt 

2/3  c.  grated  cheese  (melted) 

Heat  together  lightly  in  pan.    Gradually  add  2  c. 
milk.    Heat  until  thickened.    Add  grated  cheese 
and  let  melt. 

JU  «.U  •J- 

/V       /\       /\       /\       /\       /\       /\  /\ 

PARMESAN  POTATOES  Dana  Crunkleton 

8-10  med.  potatoes 
1  carton  cottage  cheese 

1  8-oz.  carton  sour  cream 

2  Tbsp.  chopped  onion  (green,  if  possible) 
2  Tbsp.  butter 

1/4  c.  parmesan  cheese 

Cook  potatoes  and  mash  thoroughly.    Add  salt  and 
pepper,  cottage  cheese,  sour  cream,  and  onion.  Place 
in  greased  casserole.    Dot  with  butter  and  sprinkle 
cheese  on  top.    Bake  in  350  degree  oven  for 
25  -  30  min. 
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SUPER  SPUD  CASSEROLE  Laura  McCall 

1  pkg.   (2  lb.)  frozen  hash  brown  potatoes  (unwashed) 

1  pkg.   (8-oz.)  grated  cheddar  cheese 
8  oz.  sour  cream 

salt  and  pepper  to  taste 

2  cans  cream  of  potato  soup 
1/4  c.  grated  parmesan  cheese 

Combine  and  completely  mix  all  ingredients  except 
parmesan  cheese.    Pour  into  greased  9x13  pan.  Top 
with  parmesan  cheese.    Bake  1  1/2  hr.  at  300  degrees. 
Serves  8-10. 


SAUCY  POTATO  CASSEROLE  Linda  Brown 

8  med.  potatoes,  peeled  and  cubed 

1  (3-oz.)  pkg.  cream  cheese 

1  (8-oz.)  sour  cream 

1  (8-oz.)  jar  processed  cheese  spread 

1  (10  3/4-oz.)  cream  mushroom  soup,  undiluted 

1/8  tsp.  seasoned  salt 

buttered  bread  crumbs  (opt.) 

Cook  potatoes  in  boiling  water  to  cover  15  to  20 
min.    Drain  and  set  aside.    Combine  cream  cheese, 
sour  cream,  cheese  spread,  soup  and  seasoned  salt 
in  a  saucepan  .    Cook  over  low  heat  till  mixture 
is  thoroughly  heated,  stirring  often.    Pour  over 
potatoes,  mixing  well.    Spoon  into  greased  2  1/2-qt. 
casserole.    Sprinkle  with  bread  crumbs  if  desired. 
Bake  at  350  degrees  for  20  -  25  min.    Makes  10 
servings . 
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GREEN  RICE 


Laura  McCall 


1/4  lb.  margarine 

1/2  c.  chopped  celery 

1/2  c.  chopped  onion 

1  can  cream  of  mushroom  soup 

1  c.  grated  cheese 

1  pkg.  chopped  frozen  broccoli  (thawed) 

2  c.  cooked  rice 

Saute  margarine,  celery  and  onion  till  tender 
Mix  with  all  remaining  ingredients .    Bake  in 
1  1/2  qt.  baking  dish  or  an  oblong  pyrex  dish 
which  has  been  sprayed  with  pam  or  greased. 
Bake  at  350  degrees  for  30  min.    Makes  6-8 
servings . 


1  c.  brown  rice  (uncooked) 
1  stick  butter 
1  onion 
1  c.  pecans 

1  can  water  (soup  can) 

1  can  mushroom  soup 

1  can  beef  bouillon  or  consomme 1 

Mix  all  together  and  bake  (uncovered)  in  a 
350  degree  oven  for  45  min. 


GOURMET  RICE 


Faye  Gardner 
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MARINATED  CARROTS  Helen  Scoggins 

2  lb.  carrots  (peeled  and  sliced) 
1  can  tomato  soup 

1  c.  sugar 

1/2  c.  salad  oil 

1  tsp.  salt 

dash  black  pepper 

1  tsp.  prepared  mustard 

1  tsp.  -Worcestershire  sauce 

3  sm.  onions,  sliced  thinly 
1  green  pepper,  diced 

Cook  the  carrots  just  until  done  but  still  firm. 
MLx  together  the  tomato  soup,  sugar,  salad  oil,  salt, 
pepper,  mustard  and  Worcestershire  sauce.    Add  the 
onions  and  green  pepper.    Mix  with  the  cooked  carrots 
which  have  been  drained,  and  let  set  in  refrigerator 
for  24  hrs.    Serves  6-8. 

JU  JU    JU  .A.    JL  «.'- 
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DEVILED  EGGS  Faye  Gardner 

1  doz.  hard- cooked  eggs 
1/2  c.  mayonnaise 

1  Tbsp.  minced  onion 

2  tsp.  prepared  mustard 
1/4  tsp.  salt 

dash  of  pepper 
paprika 

12  slices  pimento- stuffed  olives 
shredded  lettuce 

Cut  eggs  in  half  lenthwise  and  remove  yolks.  Mash 
yolks  and  stir  in  next  5  ingredients .  Generously 
spoon  yolk  mixture  over  cut  side  of  12  egg  white 
halves .    Top  with  remaining  egg  white  halves , 
cut  side  down.    Press  gently,  letting  some  of 
the  yolk  mixture  show  between  the  white  halves . 
Sprinkle  with  paprika  and  garnish  with  olive 
slices.    Serve  on  a  platter  of  shredded  lettuce. 
Yield:    8-12  servings. 
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CURRIED  LIMA  BEANS  Mary  Hooper 

3  slices  bacon 

1  sm.  onion,  chopped  fine 

1  bud  garlic 

1  can  mushroom  soup 

1  8-oz.  carton  sour  cream 
1/2  tsp.  curry 

3  pkg.  small  frozen  limas,  cooked 

Fry  bacon  and  remove  from  pan  and  crumble.  In 
bacon  fat  sautee  the  onion  and  garlic.    To  this 
add  the  bacon,  mushroom  soup,  sour  cream,  and  curry. 
Fold  in  lima  beans  and  bake  at  350  degrees  until 
bubbly,  15  or  20  min.    Makes  12  servings. 

JU  JU    J-    J-    J>    J*  JU 
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BAKED  BEANS  Cathy  Cloninger 

2  or  3  cans  pork  &  beans  t 
1  sm.  onion  (whole) 

salt  and  pepper 

1  tsp.  prepared  mustard 

1  c.  brown  sugar 

catsup 

bacon  strips 

Mix  ingredients . except  catsup  and  bacon  strips. 
Add  catsup  until  mixture  begins  to  turn  red.  Place 
strips  of  bacon  on  top.    Bake  at  400  degrees  until 
onion  is  done  (about  45  minutes) . 


Tip:    Use  baking  soda  on  a  damp  cloth  to  shine 
up  kitchen  appliances. 
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OVEN  FRIED  OKRA  Faye  Gardner 

1/4  c.  cornmeal 
1  tsp.  salt 
1/4  tsp.  pepper 

6  c.  (1/2  in.  thick)  sliced  okra 

1  Tbsp.  vegetable  oil  or  bacon  drippings 

Combine  cornmeal,  salt  and  pepper.    Stir  well. 
Dredge  okra  in  cornmeal  mixture.    Spread  oil  in 
a  15x10x1  in.  pan.    Spread  okra  evenly  in  pan. 
Bake  at  400  degrees  for  30  -  45  min.  stirring 
often.    Yield:    10  -  12  servings. 

ju        jl.        -J*  ju 

PICKLED  OKRA  Linda  Brown 

1  sm.  onion  in  each  of  6  pint  jars 
1  pod  hot  pepper  in  each  jar 
enough  okra  to  pack  6  pint  jars 

1  tsp.  dill  seed  in  each  jar  (or  1  head  of  fresh  dill 
in  each) 

Boil  the  following  for  5  min. : 
1  qt.  white  vinegar 
1  c.  water 
1/2  c.  salt 
6  tsp.  sugar 

Pour  boiling  solution  over  okra,  seal  and  process 
jars  in  boiling  bath  for  10  min. 
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FRENCH-FRIED  ONION  RINGS  Amelia  Harris 

1  c.  plain  flour 
1/2  tsp.  salt 

1  tsp.  baking  powder 

2  eggs,  beaten 
1  Tbsp.  oil 
1/2  c.  milk 

Sift  flour  with  salt  and  baking  powder.  Mix 
together  well-beaten  eggs,  oil  and  milk,  and  add 
to  flour  mixture.    Mix  thoroughly.    Dip  onions  in 
this  batter.    Peel  large  onions  and  cut  into  slices 
and  separate.    Dip  each  ring  in  batter  from 
above.    Drop  in  deep  fat  that  has  already  gotten 
hot.    Drain  on  paper.    1  large  onion  will  make 
about  4  servings. 

•A.    JU  «.U    JU    J*  JL 
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SWEET  AND  SOUR  CABBAGE  Nell  Patton 

1  med.  red  cabbage,  coarsely  grated 
4  slices  diced  bacon 

1/4  c.  packed  brown  sugar 

2  Tbsp.  flour 
1/2  c.  water 
1/4  c.  vinegar 
1  tsp.  salt 
1/8  tsp.  pepper 

1  sm.  onion,  diced 

Cook  cabbage  in  small  amount  of  water  with  1/2 
tsp.  salt.    Add  2  Tbsp.  vinegar.    Fry  bacon  and 
drain  all  but  1  Tbsp.  fat.    Stir  sugar  and  flour 
into  bacon  drippings.    Add  rest  of  ingredients. 
Cook  till  mixture  thickens.    Add  bacon  and  sauce 
to  cabbage. 
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RAR-B-0  SLAW  Jean  Stribling 

8  c.  grated  cabbage 

1  or  2  c.  grated  carrots 

1  c.  chopped  sweet  pickles 

2  Tbsp.  mustard 
1  1/2  c.  catsup 

1  tsp.  brown  sugar 

1  sm.  can  pimento  (chopped) 

1  tsp.  salt 

1  tsp.  black  pepper 

1/2  tsp.  red  pepper  crushed 

1  tsp.  chili  powder 

1  c.  mayonnaise 

Mix  all  ingredients  well.    Refrigerate.  Will 
keep  up  to  1  month. 


CRISP  COLE  SLAW  Carolyn  Lee 

1  lg.  head  cabbage  (shredded) 

1  lg.  onion,  sliced  in  thin  rings 

1  lg.  bell  pepper,  sliced  in  thin  rings 

3/4  c.  mazola  oil 

1  c.  vinegar 

1  tsp.  dry  mustard 

1  tsp.  celery  seeds 

1  tsp.  salt 

3/4  c.  sugar  (or  less .. according  to  taste) 

ring  oil,  vinegar  and  all  dry  ingredients  except 
sugar  to  a  boil.    Set  aside.    Place  cabbage  in  a  large 
shallow  dish.    Place  onion  and  pepper  rings  on  top. 
Sprinkle  sugar  over  all.    Do  not  stir.    Pour  hot 
oil  mixture  over  cabbage.    Let  chill  at  least  4 
hrs.  before  serving.    Can  be  kept  refrigerated 
for  several  days. 
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BANANA  BUDDING  Sara  Stegall 

3-4  ripe  bananas 

1  box  Nabisco  vanilla  wafers 
2/3  c.  sugar 

2  eggs,  separated 

3  Tbsp.  flour 
2  c .  mi lk 

1  tsp.  vanilla  flavoring 

Mix  sugar  and  flour  together  until  smooth. 
Add  egg  yolk  and  milk.     Cook  over  high  heat 
in  a  double  boiler  untill  mixture  starts 
to  thicken,  remove  from  heat  and  add  vanilla 
flavoring.     Line  pan  or  glass  dish  with 
vanilla  wafers.     Then  add  a  layer  of  bananas 
(sliced).     Pour  in  some  pudding  mixture, 
then  alternate  wafers,  bananas,  and  mixture 
untill  pan  is  full.   Top  with  meringue  and 
bake  in  40  0  degree  oven  untill  meringue  is 
brown  on  top. 

NOTE:  You  can  use  this  custard  recipe  to 

make  pineapple  or  coconut  pies.  Just 
add  fresh  coconut  or  a  can  crush  pin- 
eapple to  custard  recipe  before  cook- 
ing. Remove  from  heat  add  flavoring, 
and  pour  into  9"  pie  shell.  Top  with 
meringue  and  bake  untill  meringue  is 
brown  on  top. 

******** 

Tip   :     To  keep  brown  sugar  from  hardening, 
store  with  a  piece  of  fresh  bread  in 
a  container  with  a  tight  fitting  lid. 
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STRAWBERRY  PUDD'IN  Gene  Trantham 

3  c.  strawberries 
1/2  c.  sugar  (opt.) 

1  pkg.   (sm. )  strawberry  jello 

2  pkg.   (sm.)  instant  vanilla  pudding 

3  c.  milk 

1  c.  sour  cream 

12  oz.  cool  whip 

1  box  vanilla  wafers 

In  saucepan  heat  strawberries  to  almost  a  boil.  Add 
jello  and  sugar.    Set  aside  to  cool.    Mix  pudding  with 
milk.    Fold  in  sour  cream;  then  fold  in  cool  whip. 
Line  bowl  with  vanilla  wafers.    Pour  in  some  pudding 
mixture,  then  some  strawberry  mixture.  Continue 
layering  and  end  up  with  pudding  on  top. 

******** 

CHEESECAKE  Marvelee  Baker 

1  8-oz.  pkg.  cream  cheese  (softened) 

2  c.  milk 

1  pkg.  instant  lemon  pudding 

1  9  in.  graham  cracker  pie  crust 

Put  cream  cheese  in  a  bowl  and  stir  in  1/2  c.  milk 
until  smooth.    Add  remaining  milk  and  pudding  mix. 
Use  egg  beater  to  mix  well.    Pour  into  crust  and 
refrigerate  for  1  hr.    Serves  8. 

You  might  try  strawberries  or  cherries  on  top. 
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ORANGE  SHERBET  Barron  Lee 

1  2-liter  bottle  orange  drink 
1  can  sweetened  condensed  milk 
1  med.   can  crushed  pineapple,   juice  and  all 
or  1  sm.   can  pineapple  juice 

Place  all  ingredients  in  ice  cream  freezer 
after  mixing  well.     Add  additional  orange 
drink  or  regular  milk  if  needed  to  come 
up  to  the  fill  line.     Freeze  in  ice  cream 
freezer.     Make  1  gal. 

******** 

CHEERWINE  ICE  CREAM  Barron  Lee 

1  1/2  c.  sugar 
1/2  tsp.  vanilla 

1  lg.   can  evaporated  milk 

2  eggs  (optional) 

1  12oz.   cans  Cheerwine 

1  lg.    jar  maraschino  cherries,  chopped 

Mix  all  ingredients,  including  cherry  juice. 
Add  milk  to  fill  line.     Freeze  in  ice  cream 
freezer.     Makes  1  gal. 

******** 

Tip:     It  is  easy  to  remove  the  white 

membrane  from  oranges  -  for  fancy 
desserts  or  salads  -  by  soaking  the 
oranges  in  boiling  water  for  5  min. 
before  peeling. 
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CHEERWINE  ICE  CREAM  Barbara  Burkett 

2  eggs 

2  13-oz.  cans  of  milk 
2  1/2  c.  sugar 
1/2  tsp.  salt 

1  2-liter  bottle  Cheerwine  (you  will  not  use  all  of  it) 

Beat  eggs.    Add  milk,  sugar  and  salt.    Add  2  cups  of 
Cheerwine.    Mix  thoroughly.    Pour  into  4-qt.  ice 
cream  freezer.    Add  more  Cheerwine  to  the  fill  line. 
Freeze  ice  cream  by  your  freezer  directions . 


PINK  ARCTIC  FREEZE  Wilma  Thornburg 

2  3-oz.  pkg.  cream  cheese 

2  Tbsp.  sugar 

2  Tbsp.  mayonnaise 

1  lb.  can  whole  cranberry  sauce 

1  9-oz.  can  crushed  pineapple  (drained) 

1/2  c.  nuts  chopped 

1  env.  Dream  Whip 

Soften  cheese .    Blend  with  sugar  and  mayonnaise . 
Add  fruit  and  nuts.    Fold  in  whipped  cream  and 
freeze     Make  a  day  ahead  of  time  to  serve . 
Serv      -j  or  16. 

JU    J>    .JU  _U    JU  *L> 
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Tip :    Rinse  a  pan  in  cold  water  before  scalding 
milk  to  prevent  sticking. 
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PINEAPPLE  CASSEROLE  Betty  Wright 

1  20-oz.  can  chunk  pineapple  (drain  &  reserve  juice) 
1  c.  sugar 

1  c.  grated  cheddar  cheese 
3  Tbsp.  flour 

(Double  above  ingredients  for  a  large  dish) 

Place  drained  pineapple  chunks  in  casserole  dish. 
Top  with  grated  cheese.    Mix  together  flour  with 
pineapple  juice  until  dissolved.    Mix  in  sugar. 
Pour  over  the  pineapple  and  cheese. . 

Topping: 

Take  1  or  2  stack  packs  of  Ritz  crackers.  Crumble 
real  fine  and  spread  over  casserole.    Melt  1  c. 
margarine  and  pour  over  crumbs.    Bake  at  350  degrees 
for  25  min. 

«.T„  «X.     „u  Ji,  „t. 
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Tip :    It  it '  s  important  to  get  walnut  meats  out 

whole,  soak  the  nuts  overnight  in  salt  water 
before  cracking. 
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CARROT  BARS  Glenda  Ledford 

2  eggs 

1  c.  sugar 

1  jar  junior  carrots  baby  food 

1  tsp.  vanilla 

3/4  c.  oil 

1  1/4  c.  flour 

1  tsp.  soda 

1  tsp.  cinnamon 

1/2  tsp.  salt 

1/2  c,  nuts 

1/2  c.   raisins   (opt. ) 

Beat  eggs,  add  sugar  and  oil  and  beat  well. 
Add  carrots,  vanilla  and  dry  ingredients, 
nuts  and  raisins.     Pour  into  greased  pan 
9  x  13  and  bake  at  350  degree  for  2  5  min. 

Frosting : 

1  1/2  c.  powdered  sugar 
1/4  c.  margarine 
1  pkg.   cream  cheese  (3oz.) 
1  tsp.  vanilla 

Beat  frosting  ingredients  well  and  frost 
bars  when  cool. 

To  make  Pumpkin  bars,   substitute  3/4  c. 
pumpkin  for  the  carrots. 

******** 

Tip:     More  juice  may  be  obtained  from  a 
dried-up  lemon  if  it  is  heated  for 
5  min.   in  boiling  water  before 
squeezing. 
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PUMPKIN  NUT  BARS  Faye  Gardner 

1  c.  all-purpose  flour 

1  c.  firmly  packed  brown  sugar 

1/2  tsp.  baking  powder 

1/2  tsp.  baking  soda 

1  1/2  tsp.  pumpkin  pie  spice 
2/3  c.  cooked,  mashed  pumpkin 
1/2  c.  shortening 

2  eggs,  beaten 

1  c.  chopped  pecans 
powdered  sugar 

Combine  first  5  ingredients  in  a  Ig.  mixing  bowl. 
Add  next  3  ingredients.    Beat  on  medium  speed  of 
electric  mixer  1  minute  or  until  smooth.    Stir  in 
pecans.    Pour  into  a  greased  and  floured  13x9x2  inch 
baking  pan.    Bake  at  350  degrees  for  25  -  30  min. 
or  until  a  wooden  pick  inserted  in  center  comes  out 
clean.    Cool;  sprinkle  lightly  with  powdered  sugar, 
if  desired.    Cut  into  bars  to  serve.    Yield:  about 

2  1/2  doz. 


CHOCOLATE  BARS 


Sue  M.  Hougn 


1  box  Duncan  Hines  Chocolate 
Fudge  Butter  cake  mix 
1  egg 

1  stick  butter,  melted 


Topping : 

1  box  powdered  sugar 

1  b-oz  pkg.  cream 
cheese  (room  Temp.) 

2  eggs 


Mix  first  3  ingredients.    Beat  3  min.    Press  tnis 
mixture  in  a  9x13  pan.    Mix  topping  and  spread  over 
cake  mixture.    Bake  at  350  degrees  for  40  min. 
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GINGERBREAD 

2  1/2  c.  plain  flour 

1  1/2  tsp.  baking  powder 

1  tsp.  ground  ginger 

1  tsp.  ground  cinnamon 

1/2  tsp.  salt 

1/2  c.  shortening 

1/2  c.  sugar 

1  c.  molasses 

1  egg 

1  c.  hot  water 


Ellen  McCal 


Mix  dry  ingredients  and  set  aside.    Cream  shorteninc 
and  sugar;  add  molasses  and  egg.    Mix  completely. 
Stir  in  flour  mixture;  stir  in  hot  water.  Bake 
at  350  degrees  for  30  min.  in  greased  9x13x2 
greased  pan.    Serve  with  lemon  sauce. 

Sauce ; 

1  c.  sugar 

2  Tbsp.  cornstarch 
2  c.  water  (cold) 
1/4  c.  butter 

1  grated  lemon  rind 
4  tsp.  lemon  juice 

Mix  sugar  and  cornstarch.  Stir  in  water.  Heat 
to  boiling  and  boil  1  min.  stirring  constantly. 
Remove  from  heat  and  stir  in  butter,  lemon  rind 
and  lemon  juice.    Serves  12  -  16. 
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CREAM  CHEESE  BRAIDS 


Ora  Lee  Wright 


1  c.  sour  cream 

1  tsp.  salt 

1/2  c.  margarine  (melted) 

1/2  c.  sugar 

1/2  c.  warm  water 

2  pkg.  yeast 
2  eggs 


Filling; 


1  lb.  cream  cheese 
3/4  c.  sugar 
1/8  tsp.  salt 
1.  tsp.  vanilla 
1  tsp.  lemon  flav. 


4  c.  unsifted  all-purpose  flour     1  beaten  egg 

Glaze: 

2  c.  sugar 

1  tsp.  vanilla 

4  Tbsp.  milk 

Scald  sour  cream.    Stir  in  sugar,  salt  and  margarine. 
Cool  to  luke  warm.    Pour  warm  water  into  a  large 
warm  bowl.    Sprinkle  yeast  and  stir.    Add  luke  warm 
sour  cream  mixture,  eggs  and  flour.    Mix  until  well 
blended.    Cover  tight  and  refrigerate  overnight. 
Next  day,  divide  dough  into  4  pieces.    Roll  each  piece 
into  a  rectangle  (8"  x  12") .    For  the  filling,  mix 
ingredients  until  smooth.    Spread  each  rectangle  with 
filling.    Keep  filling  away  from  edges.    Roll  up 
like  a  jelly  roll.    Pinch  ends  together  and  fold 
under  slightly.    Lay  roll  on  greased  sheet.  With 
scissors,  cut  each  roll  deeply,  making  cuts  alter- 
nating from  side  to  side.    Allow  to  rise  until  double 
in  size  (about  2  hrs.).    Bake  at  375  degrees  for 
12  -  15  min.    Spread  while  hot  with  glaze  mixture. 
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PUMPKIN  CRISP 

1  lg.  can  pumpkin 

1  lg.  can  evaporated  milk 

1  c.  sugar 

1/2  tsp.  cinnamon 

3  eggs 

1  box  yellow  cake  mix 

1  c.  chopped  pecans 

2  sticks  melted  and  cooled 
margarine 


Marcia  Cloninger 
Frosting: 

1  8-oz.  pkg.  cream 
cheese 

3/4  c.  cool  whip 
1  1/2  c.  powdered 
sugar 


Preheat  oven  to  350  degrees.    Line  13x9x2  inch 
pyrex  baking  dish  with  waxed  paper,  bottom  and 
sides.    Mix  first  five  ingredients  and  pour  into 
baking  dish.    Pour  dry  cake  mix  over  this  mixture 
and  pat  nuts  evenly  into  this.    Spoon  cooled 
margarine  on  top  of  this.    Bake  at  350  degrees  for 
50  -  60  minutes.    Invert  onto  tray  and  remove  waxed 
paper.    Cool.    Mix  the  3  frosting  ingredients 
together  well  and  spread  over  cooled  cake. 
Refrigerate . 

•JU    .A.    -'^    J„    JU  JU  Ji. 

/\     /\     /\      /\     /\     /\     /\  /\ 

Tip:    Before  emptying  the  bag  of  vacuum  cleaner, 
sprinkle  water  on  the  newspaper  onto  which 
it  is  emptied  and  there  will  be  no 
scattering  of  dust. 
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LEMON  DELIGHT  Faye  Gardner 

1/2  c.  butter  or  margarine 
1  c.  all-purpose  flour 

3/4  c.  chopped  pecans  or  walnuts,  divided 
1  8-oz.  pkg.  cream  cheese,  softened 

1  c.  sifted  powdered  sugar 

2  8-oz.  cartons  frozen  whipped  topping,  thawed 

2  3  3/4-oz.  pkg.  lemon  instant  pudding  &  pie  filling 

3  c.  milk 

Cut  butter  into  flour  until  mixture  resembles 
coarse  meal.    Stir  1/2  c.  pecans  into  flour  mixture. 
Press  pecan  mixture  into  a  13x9x2  inch  baking  pan. 
Bake  at  350  degrees  for  15  minutes.  Cool. 
Combine  cream  cheese  and  powdered  sugar.    Beat  until 
fluffy.    Beat  in  slowly  1  8-oz.  carton  whipped 
topping  into  cream  cheese  mixture.    Spread  over  crust 
and  chill.    Combine  pudding  mix  and  milk.    Beat  2 
min.  on  low  speed  of    electric  mixture.  Spread 
pudding  over  cream  cheese  layer.    Spread  remaining 
8-oz.  carton  whipped  topping  over  pudding  layer. 
Sprinkle  with  remaining  pecans.    Chill.    Store  in 
refrigerator.    Yield  about  15  servings. 

note:    for  chocolate  delight,  use  2  (4  1/8-oz.) 
pkg.  instant  chocolate  pudding  &  pie  filling 
instead  of  the  lemon. 


Tip:    When  making  cake  icing  or  candy  consisting 
of  milk  or  cream  and  sugar,  add  one  tsp.  of 
ordinary  table  syrup  for  each  cup  of  sugar 
used.    Boil  in  the  usual  way.    The  finished 
product  will  be  much  smoother  and  not  so 
apt  to  become  sugary. 
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CHOCOLATE  DREAM  DESSERT  Andrea  Bryant 

Crust:        1  c.  plain  flour 

1/2  c.  chopped  nuts 

1  stick  soft  margarine 
Layer  1:     1  lg.   (8-oz)  pkg.  cream  cheese 

1  c.  Cool  Whip 

1  c.  confectioners  sugar 
Layer  2:    1  pkg.  instant  vanilla  pudding 
Layer  3:    1  pkg.  instant  chocolate  pudding 

Blend  ingredients  for  crust  and  press  into  13x9x2 
pan  or  glass  baking  dish.    Then  bake  at  400  degrees 
for  15  min.    Let  cool  while  you  mix  up  the  first 
layer.    Mix  ingredients  for  1st  layer,  beat  and 
spread  over  crust.    For  the  2nd  layer,  mix  vanilla 
pudding  according  to  directions.    Spread  over  1st 
layer.    Let  it  "set  up"  in  the  refrigerator  while 
you  mix  the  3rd  layer,  the  chocolate  pudding  mix. 
Then  spread  it  over  the  vanilla  layer.    Let  it 
also  "set  up"  in  the  refrigerator.    Finally,  take 
the  rest  of  your  cool  whip  and  spread  over  the  3rd 
chocolate  layer.    You  may  want  to  grate  a  small 
Hershey  bar  on  top  or  sprinkle  with  chopped  nuts. 
Keep  this  dessert  in  the  refrigerator.    Serves  12 
or  more. 


Tip:    Cover  dried  fruits  and  nuts  lightly  with 
flour  before  adding  to  cake  batter  to 
keep  them  from  sinking  to  the  bottom 
during  baking. 
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BUTTERSCOTCH  TORTE 

1  1/2  c.  plain  flour 

1  1/2  sticks  margarine 

1  c.  pecans 

8  oz.  cream  cheese 

1  1/2  c.  confectioners  s' 

1  1/2  c.  whipped  topping 

1  lb.  dark  brown  sugar 


Margaret  Runyon 

2/3  c.  plain  flour 

dash  of  salt 

5  eggs 

4  c.  milk 

2  Tbsp.  margarine 

whipped  topping 


Cream  margarine  and  flour.    Add  pecans.    Press  into 
13x9  inch  pan.    Bake  15  min.  at  350  degrees.  Cream 
sugar  and  cream  cheese.    Add  whipped  topping.  Spread 
on  crust  after  it  is  cooled.    Mix  brown  sugar,  flour 
and  salt.    Add  milk  and  eggs.    Cook  over  medium  heat 
until  filling  is  thick.    Add  butter  and  cool.  Spread 
pudding  over  the  sugar  and  cheese  mixture.    Top  with 
more  whipped  topping. 


******** 


CHINESE  HONEY-DIPPED  APPLE  FRITTERS  Ollie  Carr 

3  crisp  apples  (about  1  lb.) 

2  Tbsp.  corn  starch 

2  Tbsp.  flour 

2  egg  whites 

1/3  c.  honey 

2  Tbsp.  cooking  oil 

oil  for  deep  frying 

Peel  and  core  the  apples.    Cut  each  into  eight 
wedges.    Mix  together  corn  starch,  flour  and  egg 
whites  into  a  smooth  batter.    Dip  apple  pieces  in 
batter  and  deep  fry  them,  a  few  at  a  time.    Fry  in 
oil  at  375  degrees  until  golden  in  color.  Drain 
the  apples  on  paper  towels.    Heat  oil  and  add  honey 
and  blend.    Add  the  apple  pieces  and  stir  until 
coated.    Spread  these  out  on  a  platter  and  serve. 
If  desired,  each  piece  mav  be  dipped  in  ice  cold 
water  just  before  eating. 
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CHOCOLATE  ECLAIR 

2  sm.  pkg.  french  vanilla  instant  pudding 

3  c.  milk 

1  lg.  cool  whip 

1  box  graham  crackers 

chocolate  frosting 

Beat  pudding  and  milk  together.    Fold  in  cool  whip. 
Layer  graham  crackers  first,  then  pudding  until  all 
is  used.    End  up  with  graham  crackers  on  top.  Put 
frosting  on  top  of  crackers. 

******** 

CHOCOLATE  ECIAIR  DESSERT  Amelia  Harris 

1  box  graham  crackers 

2  sm.  boxes  french  vanilla  instant  pudding 
1  carton  (8  cz . )  cool  whip 

Topping : 

1  stick  melted  margarine 

2  squares  melted  unsweetened  chocolate 
2  c.  powdered  sugar 

1  egg 

Prepare  pudding  according  to  package.    Add  cool 
whip.    Place  a  layer  of  graham  crackers  on  bottom 
of  9x13  pan.    Cover  with  a  layer  pudding  mixture, 
alternating  with  layers  of  crackers.    End  with 
crackers.    Mix  topping  ingredients.    Be  sure  margarine 
is  slightly  cool  before  adding  slightly  beaten  egg. 
Pour  over  cracker  mixture  and  refrigerate. 
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CHOCOLATE  DELIGHT  Elizabeth  Huf fstetler 

1  stick  margarine  (melted) 

1  c.  plain  flour 

1  c.  chopped  pecans 

1  8-oz.  pkg.  cream  cheese 

1  lb.  box  lOx  powdered  sugar 

1/2  of  a  large  carton  whipped  topping 

2  pkg.  instant  chocolate  fudge  pudding,  mixed 
with  3  cups  milk 

Mix  first  three  ingredients  together  and  spread  in 
bottom  of  9x13  pan.    Bake  at  350  degrees  for  10  - 
15  minutes  or  until  brown.    Mix  the  next  three 
ingredients  and  spread  over  cooled  crust.  Mix 
the  pudding  and  milk  and  pour  over  cheese  mixture. 
Cool.    Top  with  remaining  whipped  topping. 

******** 


CHEESECAKE 


Stephanie  Putnam 


Crust; 

15  graham,  crackers 

2  Tbsp.  sugar 

1  tsp.  cinnamon 

1  Tbsp.  flour 

1/4  lb.  melted  butter 


Filling: 

2  8-oz.  pkg. 

cream  cheese 
2  eggs 

1  tsp.  cream 
1  tsp.  vanilla 
3/4  c.  sugar 


-cppir.r ; 

1  pt.  sour 
cream 

2  Tbsp.  sugar 
1  tsp.  vanilla 


For  crust,  crush  crackers  and  mix  with  rest  of 
ingredients.    Pat  cracker  mixture  on  bottom  and 
sides  of  9  inch  round  pan.    For  filling,  make  paste 
of  cream  cheese  and  cream.    Add  eggs,  one  at  a  time, 
beating  mixture  well  after  each  egg.    Add  sugar  and 
vanilla.    Pour  into  crust.    Bake  20  min.  at  350 
degrees.    Then  cool  for  10  min.  and  add  topping. 
For  topping,  mix  all  ingredients  and  add  to  pie. 
Put  into  oven  at  425  degrees  for  8  minutes.  Refriger- 
ate 24  hours  before  serving. 
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CAKES,  FROST INGS  AND  FILLINGS 


POPPY  SEED  CAKE  Carolyn  Glover 

1  pkg.  yellow  cake  mix 

1  pkg.  instant  vanilla  or  lemon  pudding  mix 
5  eggs 

1  c.  liquid  (1/2  c.  orange  juice  &  1/2  c.  water) 
1/2  c.  oil 

1  tsp.  almond  extract 

1  Tbsp.  poppy  seeds  (add  last) 

Put  all  ingredients  in  bowl  except  poppy  seeds.  Mix 
and  beat  for  about  5  min.  and  just  a  short  time  after 
adding  seeds.    Grease  pan  well,  sprinkle  with  cinnamon 
and  sugar.    Add  batter.    Bake  in  2  large  loaf, 
angel  food  pan,  or  bundt  pan.    Bake  at  350  degrees 
for  1  hr. 

******** 

HUMMINGBIRD  CAKE  Rita  Kirkland 

2  c.  sugar 
1  c.  oil 

3  eggs 

1  tsp.  salt 

1  tsp.  soda 

1  tsp.  cinnamon 

1  1/2  tsp.  vanilla 

3  c.  sifted  flour 

1  8-oz.  can  undrained  crushed  pineapple 

2  c.  mashed  bananas 

Mix  all  ingredients  with  a  spoon.    Pour  into  a 
9x13  baking  pan.    Bake  at  325  degrees  for  50  min. 
Cool  and  ice. 

Icing: 

1  box  powdered  sugar 

1  stick  margarine  (softened) 

1  8-oz.  pkg.  cream  cheese  (softened) 

Mix  well  and  spread  over  cake.  Refrigerate. 
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CAKES,  FROST INGS  AND  FILLINGS 


ORANGE-DATE  CAKE 


Mabel  Gribble 


1/2  c.  shortening 

1  c.  sugar 

2  eggs 

1  tsp.  soda 

2/3  c.  buttermilk 


Filling: 


1/2  c.  fresh  orange  juice 
1  c.  sugar 

rind  of  1  orange,  grated 


2  c.  plain  flour 

1/2  c.  chopped  pecans 

1  pkg.  dates 

Cream  shortening  and  sugar.    Add  beaten  eggs. 
Dissolve  soda  in  buttermilk  and  add  alternately 
with  flour  to  the  shortening  mixture.    Fold  in  dates 
and  nuts  that  have  been  dredged  in  flour.    Bake  in 

2  8-in.  cake  pans  that  have  been  greased  and  floured 
at  350  degrees  for  25  -  30  min.    Stack  the  layers 
after  pouring  filling  over  cake  layers  while  hot. 
For  the  filling,  dissolve  sugar  in  orange  juice  and 
add  orange  rind  before  starting  the  cake.  It 
should  be  fully  dissolved  to  make  a  syrup  glaze. 


2  c.  sugar 

1  1/2  c.  Crisco  oil 

3  eggs 

1  tsp.  soda 

3  c.  all-purpose  flour 

3  apples  (2c.  peeled  &  chopped) 

1  c.  nuts 

1  tsp.  vanilla 

1  tsp.  salt 

Mix  all  ingredients  together.  Bake  at  350  degrees 
for  one  hour.    Makes  2  loaves. 


******** 


CRISCO  CAKE 


Mildred  Green 


133 


CAKES,  FROSTINGS  AND  FILLINGS 


NAMELESS  SPICE  CAKE 


Frances  Hooks 


3/4  c.  crisco 

1  1/2  c.  sugar 
3  eggs 

2  c.  sifted  flour 
3/4  tsp.  nutmeg 

1  tsp.  cinnamon 


1  tsp.  vanilla 

1  tsp.  lemon  extract 
1/2  c.  chopped  pecans 
1/2  tsp.  soda 

1/2  tsp.  baking  powder 

2  Tbsp.  cocoa 


1/2  tsp.  salt 
3/4  c.  buttermilk 

Cream  sugar  and  crisco.    Add  eggs  one  at  a  time, 
beating  well  after  each  addition.    Be  sure  flour 
is  sifted  before  measuring.    Add  all  dry  ingredients 
and  sift  again.    Add  to  cream  mixture  alternately 
with  buttermilk.    Add  flavorings  and  bake  in  a 
preheated  350  degree  ovenf  for  20  -  25  min.  Makes 

2  layers  8  or  9-inch. 

Frosting: 

1  egg  yolk 
pinch  of  salt 

6  Tbsp.  butter  or  margarine 
1/2  c.  hot  strong  coffee 

3  c.  confectioners  sugar  unsifted 

2  Tbsp.  cocoa 

1  tsp.  cinnamon 

Cream  egg  yolk  and  butter.    Sift  sugar,  salt,  cocoa 
and  cinnamon  together  and  add  alternately  with  hot 
coffee  to  cream  mixture  until  it  becomes  of 
spreading  consistency. 


134 


CAKES,  FROST INGS  AND  FILLINGS 


PEA  PICKING  CAKE  Jean  Harris 

1  box  yellow  cake  mix  Filling: 
1  can  mandarin  oranges  with  juice 

4  eggs  1  lg.  cool  whip 

1/2  c.  cooking  oil  1  lg.  can  crushed 

pineapple  &  juice 
1  sm  box  instant 
vanilla  pudding 

Beat  all  ingredients  together  until  well  blended. 
Use  3  8-in.  greased  &  floured  cake  pans.    Bake  in 
350  degree  oven  about  25  min.    Combine  pineapple 
with  juice  and  pudding.    Fold  into  cool  whip.  Spread 
between  layers  and  on  top  of  cooled  cake.  Refrigerate 
overnight. 

******** 

7-UP  CAKE  Eula  Helms 

1  box  german  cholcolate  cake  mix 
1  box  instant  pineapple  pudding  mix 
4  eggs 

3  c.  salad  oil 
1  7-oz.  seven  up 

Mix  first  4  ingredients  well  and  add  7-up  last. 
Mix  again.    Bake  at  325  degrees  for  25  -  30  min. 

Makes  3  9-in.  layers 

Filling: 

1  lg.  can  crushed  pineapple 
1  stick  margarine 

1  1/2  c.  sugar 

2  eggs 

2  Tbsp.  flour 
1  can  coconut 

Mix  well  and  cook  until  partly  thickened.    Add  coconut 
and  continue  cooking  until  thick  enough  to  spread. 
Spread  on  cooled  cake,  on  top  &  between  layers. 
Serves  16.  -^5 


CAKES,  FROSTINGS  AND  FILLINGS 


SCOTCH  CHOCOLATE  SHEATH  CAKE 

2  c.  plain  flour 
2  c.  sugar 

1  stick  butter 

2  Tbsp.  cocoa 

1  c.  water 

1/2  c.  shortening  or  oil 
1/2  c.  buttermilk 
1/2  tsp.  soda 

2  eggs 

1  tsp.  vanilla 

Preheat  oven  to  350  degrees.    Sift  dry  ingredients. 
Melt  butter,  cocoa,  water  and  shortening  in  small 
pan.    Pour  over  dry  ingredients.    Add  buttermilk, 
eggs  and  vanilla.    Cook  20  -  30  min.  in  16x11x1  pan 
that  has  been  greased  and  floured.    Ice  real  hot. . . 
right  out  of  the  oven.    Start  making  the  icing  5 
min.  before  cake  is  done.    Melt  butter,  cocoa  and 
milk  in  small  pan.    Add  sugar,  vanilla  and  nuts.  Mix 
well.    Spread  on  cake  while  the  cake  is  hot. 

Serves  24. 

JL,    JL.  JL.  .JU  «.?„ 

/\      /\      /\     /\     /\     /\     /\  /\ 

3  DAY  COCONUT  CAKE  Gail  MzCall 

1  box  white  cake  mix  (or  yellow) 

2  pkg.  frozen  coconut 

2  8-oz.  cartons  sour  cream 
2  c.  sugar 

1  9-oz.  carton  frozen  whipped  topping 

Mix  cake  and  bake  by  directions  on  box.    "When  cool, 
split  layers  to  make  4  layers.    Mix  together  coconut, 
sour  cream,  sugar.    Set  aside  1/2  cup  of  mixture  and 
spread  the  rest  over  cake  layers.    Mix  1/2  cup  of 
mixture  with  cool  whip  and  spread  over  top  and 
around  sides.    Refrigerate  for  at  least  3  days 
before  cutting.    Keep  in  refrigerator  after  cutting. 


Andrea  Bryant 
Icing: 

1  stick  butter 
3  Tbsp.  cocoa 
6  Tbsp.  milk 
1  box  powdered  sugar 
1  tsp.  vanilla 
1/2  c.  chopped  nuts 
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CAKES,  FROST INQS  AND  FILLINGS 


DANISH  Barbara  Burkett 

1  box  yellow  Duncan  Hines  cake  mix 

1  stick  melted  margarine 

2  eggs 

8  oz.  cream  cheese 

1  Box  confectioner  sugar 

1  stick  melted  margarine 

Combine  cake  mix,  1  stick  melted  margarine  and 
eggs.    This  will  be  stiff.    Spread  on  greased, 
11x7  pan.    Mix  cream  cheese,  conf .  sugar  and  the 
other  stick  melted  margarine.    Spread  this  mixture 
carefully  on  top  of  the  first  mixture.  Bake 
at  325  degrees  approx.  30  min.     (It  is  important 
that  you  use  a  pan  as  large  as  the  one  specified.) 

JU    JU    JU    JU    JU    JU  JU 

/\      /\      /\      /\      /v      /\      y\  /\ 


SUNDAY  M3RNING  COFFEE  CAKE 

1/4  c.  shortening 

1  c.  sugar 

2  eggs,  separated 

1  tsp.  vanilla  extract 

1  1/2  c.  all-purpose  flour 

2  tsp.  baking  powder 
1/2  tsp.  salt 

1/2  c.  milk 


Faye  Gardner 
Topping: 

1  c.  sifted  powdered 
sugar 

1  Tbsp.  cinnamon 
3  Tbsp.  butter  or 
margarine,  softened 


Cream  shortening  and  sugar  until  fluffy.    Add  egg 
yolks  and  vanilla,  mixing  well.    Combine  flour, 
baking  powder  and  salt.    Add  to  creamed  mixture 
alternately  with  milk,  mixing  well  after  each  ad- 
dition.   Beat  egg  whites  (at  room  temp.)  until  stiff. 
Fold  into  batter.    Pour  into  a  greased  8- inch  square 
baking  pan.    Sprinkle  topping  over  batter  and  bake 
at  375  degrees  for  30  min.    Yield:    one  8- inch 
coffee  cake.     (For  topping,  combine  all  ingredients 
and  mix  until  crumbly.    Yield  about  3/4  c.) 
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COLD  OVEN  POUND  CAKE  Gail  McCall 

1/2  c.  Crisco 

1  stick  margarine 

3  c.  sugar 

5  or  6  eggs 

1  c.  sweet  milk 

3  c.  plain  flour 

1/2  tsp.  baking  powder 

1  tsp.  vanilla 

1  tsp.  lemon 

Cream  together  the  Crisco,  margarine,  sugar  and 
eggs.    Add  rest  of  ingredients.    Pour  into  greased 
and  floured  tube  pan  and  bake  at  275  degrees  for 
1  1/2  hr.   (Place  cake  in  a  cold  oven,  then  turn 
the  temperature  on.) 

(For  walnut  pound  cake,  substitute  walnut  flavoring 
for  the  lemon.) 

•JU    .A.    «.»..  JU    «.»..  .A. 

/\     /\     /\     y\     /\      /\     /\  /\ 

POUND  CAKE  Lib  Harris 

3  c.  sugar  Glaze: 
1  1/2  c.  Crisco 

1/2  tsp.  salt  2  c.  powdered  sugar 

1/2  tsp.  baking  powder  lemon  rind  -  grated 

6  eggs  (room  temp.)  4  Tbsp.  lemon  juice 

1  c.  milk  (room  temp.) 

2  1/2  c.  Swans  Down  Cake  Flour 
1  tsp.  vanilla  flavoring 

1  tsp.  imitation  butter  flavoring 

Mix  sugar,  Crisco,  salt  and  baking  powder  until 
it  looks  like  ice  cream.    Add  the  eggs,  one  at  a 
time.    Add  milk  and  flour  alternately,  starting 
with  milk  and  ending  with  milk.    Add  the  flavorings. 
Bake  in  greased  and  floured  tube  pan  at  325  degrees 
for  1  hr.  &  10  min.    Mix  glaze  ingredients  and 
spread  on  hot  cake. 
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CAKES,   FROSTINGS  AND  FILLINGS 


COLD  OVEN  POUND  CAKE  Gail  McCall 

1/2  c.  crisco 

1  stick  margarine 

3  c.  sugar 

5  or  6  eggs 

1  c.   sweet  milk 

3  c.  plain  flour 

1/2  tsp.  baking  powder 
1  tsp.  vanilla 

1  tsp.   lemon   (or  can  add  vanilla  &  walnut 
flavoring  for  Walnut  pound 
cake) 

Cream  together  crisco,  margarine,  sugar  & 
eggs.     Alternate  adding  milk  and  dry  ingre- 
dients.    Bake  at  275  degree  for  1  1/2  hr. 
in  greased  &  floured  tube  pan. 

******** 
FUDGE  CUPCAKES  Elizabeth  Baker 

1  3/4  c.  sugar 

1  c.   all-purpose  flour 

4  eggs 

4  squares  semi-sweet  chocolate 
1  c.  oleo 

1  1/2  c.   chopped  pecans 
1  tsp.  vanilla 

Combine  sugar,   flour  and  eggs.     Blend,  but 
do  not  beat.     Melt  chocolate  and  oleo  in 
saucepan . .Add  nuts  and  stir.  Combine 
chocolate  mixture,  flour  mixture  and  vanilla 
Blend,  but  do  not  beat.     Pour  into  paper- 
lined  muffin  tins.     Bake  at  325  degrees 
for  30  min.     Yield:   2  doz. 
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CAKES,  FROSTINOS  AND  FILLINGS 


DIETETIC  FRIUT  CAKE 

1  c.  Crisco 

2  c.  hot  water 

1  lb.  raisins  (white) 
1  lb.  dates  (chopped) 
1  tsp.  cinnamon 
1  tsp.  nutmeg 

1  tsp.  cloves 

2  tsp.  liquid  sweetener 
4  c.  flour 

1  tsp.  soda 
1  tsp.  salt 
1  c.  chopped  nuts 


Lucille  Howard 


Mix  first  8  ingredients  together.    Let  cool  and  add 
next  4  ingredients.    Bake  at  300  degrees  for 
1  hr. 

-U    JU    JU    JU  JU 
/\     j\     /\     /\     /\     /\     /\  /\ 

DIETETIC  PUMPKIN  PIE  Lucille  Howard 

1  1/2  c.  pumpkin 

sugar  substitute  to  equal  1/2 

c.  of  sugar 

1/2  tsp.  ginger 

1  tsp.  cinnamon 
1/4  tsp.  nutmeg 
1/4  tsp.  cloves 

2  eggs 

1  1/2  c.  evaporated  skiinmed  milk 

Mix  all  ingredients  and  pour  into  unbaked  pie 
crust.    Bake  at  350  degrees  for  40  minutes. 
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CAKES,  FROSTINGS  AND  FILLINGS 


BROW  SUGAR  POUND  CAKE  Lucille  Hales 

1  lb.  light  brown  sugar 

1  c.  white  sugar 

1  1/2  c.  shortening 

5  lg.  eggs 

3  c.  flour 

1  c.  sweet  milk 

1/2  tsp.  baking  powder 

1  tsp.  vanilla 

1/2  tsp.  almond  flavoring 

1  c.  chopped  nuts 

Cream  butter.    Add  sugar  and  cream.    Add  eggs.  Sift 
dry  ingredients  and  add  alternately  with  milk.  Add 
flavoring  and  nuts.    Bake  at  325  degrees  for  about 
1  hr. 

JU  JU  JU  -J- 

y\     /\     /\     /\     /\     /\     /\  /\ 

ICE  BOX  FRUIT  CAKE  Gail  McCall 

1  box  vanilla  wafers  (crushed) 

1  can  coconut 

2  cans  pecans 

sm.  jar  maraschino  cherries  (drained) 
sm  box  raisins 

1  can  Eagle  Bran  condensed  milk 

Mix  all  ingredients.    Pack  into  square  pan  until 
firm.    Put  into  refrigerator. 


Tip:    If  whipping  cream  looks  as  though  it's  not 
going  to  whip,  add  three  or  four  drops  of 
lemon  juice  or  a  bit  of  plain  gelatin  powder. 
The  cream  will  probably  whip . 
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CAKES,  FROSTINGS  AND  FILLINGS 


FUDGE  CUP  CAKES  Wilma  Thornburg 

1  3/4  c.  sugar 

1  c.  flour 
4  eggs 

4  squares  semi-sweet  chocolate 

2  sticks  margarine 

1  1/2  c.  chopped  pecans 
1  tsp.  vanilla 

Combine  sugar,  flour  and  eggs.    Blend  by  hand  (do 
not  beat . )    Melt  chocolate  and  margarine .    Stir  in 
nuts.    Combine  sugar  mixture,  chocolate  mixture  and 
vanilla.    Blend  but  do  not  beat.    Pour  into  paper 
lined  muffin  tins  and  bake  at  325  degrees  for  28  - 
30  min.    Do  not  overcook.    Makes  2  dozen  cakes. 

.Xi    .A.    JU    JU    JU    «.»-  ^ 

/\     /\     /\     /\     /\      /\     /\  /\ 


CHOCOLATE  FUDGE  PUDDING  CAKE 

1  c.  flour  (sifted  -  plain) 

2/3  c.  sugar 

3  Tbsp.  cocoa 

1/2  c.  chopped  nuts  (opt.) 

3  Tbsp.  butter,  melted 

1/2  c.  milk 

1  tsp.  vanilla 

2  tsp.  baking  powder 
1/2  tsp.  salt 


Linda  Brown 

Topping: 

3  Tbsp.  cocoa 

3/4  c.  sugar 

1  3/4  c.  hot  water 


Sift  flour  and  cocoa  together  with  baking  powder 
and  salt.    Mix  butter,  milk  and  vanilla.    Stir  in 
flour  mixture  and  add  nuts .    Pour  into  greased 
8x8  pan.    Mix  cocoa  and  sugar  and  stir  into  water. 
Pour  over  batter  in  pan.    Bake  at  350  degrees  for 
1  hr. 
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CAKES,  FRO  STINGS  AND  FILLINGS 


NO  BAKE  CAKE 


Myrtle  Wright 


1  box  graham  crackers 

2  3-oz  pkg.  french  vanilla  pudding  (instant) 
1  12-oz.  cool  whip 

chocolate  frosting 

Mix  pudding  according  to  directions  on  package.  Fold 
in  cool  whip.    Start  with  a  layer  of  graham  crackers. 
Pour  pudding  over  crackers.    Repeat  for  3  layers. 
Frost  with  chocolate  frosting. 
Option:    Combine  1  can  coconut  and  1  c.  chopped 
pecans  with  pudding  mixture.    Serves  12. 


Preheat  oven  to  325  degrees.    In  a  lg.  bowl,  com- 
bine cake  mix,  pie  filling,  almond  extract  and  eggs. 
Mix  until  well  blended  and  smooth.     Spread  mixture 
into  a  lightly  greased  15x10  1/2  in  pan.    Bake  20  - 
30  min.    Cool.    In  a  small  sauce  pan,  combine  sugar, 
butter  and  milk.    Mix  well.    Bring  to  a  boil  for 
1  min.    Remove  from  heat.    Stir  in  melted  chocolate 
and  spread  over  cake.    Serves  20  or  more. 


CHERRY-  CHOCOLATE  CAKE 


Ora  Lee  Wright 


1  pkg.   (18.  3-oz.)  fudge  cake  mix 
1  can  (21  oz.)  cherry  pie  filling 

1  tsp.  alirond  extract 

2  eggs  (beaten) 


Icing:  1  c.  conf. 
sugar 

5  Tbsp.  butter 
or  margarine 
1/2  c.  milk 
1  pkg.  (6  oz.) 
semisweet  chocolate 
pieces  (melted) 


143 


CAKES,  FRO  STINGS  AND  FILLINGS 


COCONUT-PECAN  LAYER  CAKE 


Maude  Helms 


2  c.  plain  flour 
2  c.  sugar 
1  tsp.  baking  soda 
1  tsp.  salt 
1  c.  shortening 
1  c.  buttermilk 
5  eggs  separated 
1  tsp.  vanilla 
1  1/3  c.  flaked  coconut 
1  c.  chopped  pecans 


Frosting: 


4  c.  powdered  sugar 
1  8-oz.  pkg.  cream 
cheese  (softened) 
3  Tbsp.  margarine 
(softened) 
dash  of  salt 
2-3  Tbsp.  milk 
1/2  c.  chopped  pecans 


cream  cheese-pecan  frosting 

Heat  oven  to  350  degrees.    Grease  and  flour  3  round 
pans,  9x1  1/2  inches.    Beat  flour,  sugar,  baking  soda, 
salt,  shortening,  buttermilk,  egg  yolks  and  vanilla 
in  large  bowl  on  low  speed,  scraping  bowl  constantly, 
30  seconds .    Beat  on  high  speed,  scraping  bowl 
occasionally  2  minutes.    Beat  in  egg  whites  on  higjh 
sueed,  scraping  bowl  occasionally  2  minutes .  Stir 
in  coconut  and  pecans .    Pour  into  pans .  Bake  until 
wooden  pick  inserted  in  center  comes  out  clean  or 
until  cake  springs  back  when  touched  lightly  in 
center,  30  -  35  min.    Cool  10  min.    Remove  from  pans. 
Cool  completely.    Fill  layers  and  frost  top  of  cake 
with  frosting.    Garnish  with  pecan  halves  if  desired. 
Store  in  refrigerator.    For  frosting,  mix  powdered 
sugar,  cream  cheese,  margarine,  salt  and  milk  until 
smooth  and  creamy.    Stir  in  pecans. 


Tip:    \&ien  breading  meat  or  poultry,  remember 
that  batters  made  with  milk  give  a  less 
crisp  crust  than  those  made  with  eggs  or 
water . 
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CAKES,  FROSTINGS  AND  FILLINGS 


PINEAPPLE  POUND  CAKE  Faye  Gardner 

1  c.  vegetable  oil  Glaze: 
3  c.  sugar 

6  eggs  2  Tbsp.  sugar 

3  c.  all-purpose  flour  11/2  tsp.  corn- 

1  tsp.  baking  powder  starch 

pinch  salt  1/2  c.  pineapple 

3/4  c.  crushed  pineapple,  undrained  juice 

1  tsp.  vanilla  extract 

pineapple  glaze 


Combine  oil  and  sugar,  nrLxing  well.    Add  eggs,  one 
at  a  time,  beating  well  after  each  addition.  Com- 
bine flour,  baking  powder  and  salt.  Gradually 
add  to  oil  mixture,  beating  well.    Stir  in  pineapple 
and  vanilla.    Pour  batter  into  a  well-greased  and 
floured  10- inch  tube  pan.    Bake  at  350  degrees  for 
1  hr.  and  25  min.  ,  or  until  done.    Invert  pan  and 
cool  10  -  15  min.    Remove  from  pan.  and  cool  completely. 
Pour  pineapple  glaze  over  cake.    Yield:  one 
10- inch  cake. 

For  the  glaze,  combine  sugar  and  cornstarch  in  a  heavy 
saucepan.    Stir  well.    Add  juice,  stirring  well.  Cook 
over  medium  heat  until  thickened  and  translucent. 
Cool.    Yield:    about  1/2  c. 


«.U  «.U     «.»..     JU     ~U     m.U  «.»- 
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Tip:    Dip  bananas  in  lemon  juice  right  after 

they  are  peeled.    They  will  not  turn  dark 
and  the  faint  flavor  of  lemon  adds  quite  a 
bit.    The  same  may  be  done  with  apples. 
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CAKES,  FROSTINGS  AND  FILLINGS 


PUMPKIN  LOAF 


Margaret  Runyon 


2/3  c.  Crisco 

2  2/3  c.  sugar 
4  eggs 

1  can  (303)  pumpkin 
2/3  c.  water 

3  1/3  c.  flour 

2  tsp.  soda 
11/2  tsp.  salt 

1/2  tsp.  baking  powder 
1  tsp.  cinnamon 
1  tsp.  cloves 
2/3  c.  nuts 

2/3  c.  raisins  (if  desired) 

Cream  crisco,  sugar  and  add  eggs,  pumpkin,  water, 
flour  and  other  ingredients .    Bake  at  350  degrees 
for  one  hr.    This  recipe  makes  two  loaves.  This 
can  be  baked  in  a  tube  pan  and  frosted  with  cream 
cheese  frosting. 


3  1/3  c.  plain  flour 
3  tsp.  cinnamon 
2  tsp.  soda 

Mix  sugar,  eggs  and  wesson  oil  together.  Sift 
flour,  cinnamon,  soda  and  salt.    Add  to  mixture  a 
little  at  a  time  with  water.    Add  sweet  potatoes 
and  nuts .    Mix  well .    Bake  at  325  degrees  for  1  hr 
and  15  min.    Makes  2  large  loaves  or  4  small  ones. 
Good  served  with  cream  cheese. 


SWEET  POTATO  LOAVES 


Alva  J.  Trantham 


3  c.  sugar 

4  eggs 

3/4  c.  Wesson  oil 
2/3  c.  water 


1  tsp.  salt 

2  c.  mashed,  sweet 
potatoes 

1  c.  chopped  nuts 
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CAKES,  FROST INGS  AND  FILLINGS 


QOCONUT  CAKE  Alva  Jean  Trantham 

1  box  white  cake  mix 
1  carton  sour  cream 
1  c.  sugar 

1  carton  cool  whip 

2  pkg.  frozen  coconut 

Prepare  cake  mix  according  to  instructions  on  box. 
Bake  in  two  layers.    Cool  and  split  layers.  Mix 
sour  cream,  sugar  and  1  pkg.  of  frozen  coconut 
together.    Put  filling  between  layers.    Frost  with 
cool  whip  and  sprinkle  with  other  package  of  frozen 
coconut . 


EASY  COCONUT  CAKE  Kim  Gardner 

1  box  Duncan  Hines  white  cake  mix 

2  pkg.  frozen  coconut  (thawed) 
1  12- oz.  carton  cool  whip 

1  13-oz.  can  evaporated  milk 

Mix  cake  as  directed  on  box.    Pour  into  a  greased 
and  floured  10- in.  tube  pan.    Bake  as  directed  on 
box.    Let  cool  10  min.    Pierce  top  of  cake  all 
over  with  the  tines  of  a  fork.    Slowly  pour  the  can 
of  milk  over  top  of  cake.    Mix  together  the  cool 
whip  and  coconut.    Spread  over  cake.    You  may  spread 
the  cool  whip  over  the  cake  first  then  put  the 
coconut  over  this. 


147 


CAKES,  FROSTINGS  AND  FILLINGS 


COCONUT-SOUR  CREAM  CAKE  Faye  Gardner 

1  (18.5-oz. )pkg.  regular  white  cake  mix 
(not  pudding  type) 
1/4  c.  vegetable  oil 
3  eggs 

1  (8.5-oz.)  can  cream  of  coconut 
1  (8-oz.)  carton  commercial  sour  cream 
1  (3  1/2-oz.)  can  flaked  coconut 
cream  cheese  frosting 

Combine  first  5  ingredients.    Beat  2  min.  on  high 
speed  of  electric  mixer.    Reduce  speed  to  low;  beat 
1  min.    Pour  batter  into  a  greased  and  floured 
13x9x2-in.  baking  pan.    Bake  at  350  degrees  for 
40  min.  or  until  a  wooden  pick  inserted  in  center 
comes  out  clean.    Let  cake  cool  completely  in  pan. 
Spread  cream  cheese  frosting  over  cake.  Sprinkle 
with  coconut,    yield:    15  to  18  servings. 

Cream  cheese  frosting: 

1  (8-oz.)  pkg.  cream  cheese,  softened 

2  Tbsp.  milk 

1  (16-oz.)  pkg.  powdered  sugar,  sifted 
1  tsp.  vanilla 

Beat  crean  cheese  until  light  and  fluffy. 
Gradually  add  remaining  ingredients,  beating  well. 
Yield:    enouth  frosting  for  one  13x9x2  in.  cake. 
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CAKES,  FROSTINGS  AND  FILLINGS 


CHERRY  CRUNCH 


Ora  Lee  Wright 


1  can  cherry  pie  filling 

1  lg.  can  crushed  pineapple  with  juice 

3/4  c.  sugar 

1  box  yellow  cake  mix  (dry) 

2  sticks  margarine  (melted) 
1  c.  chopped  pecans 

In  a  8x12  (or  oblong  pyrex  (2-qt.)  dish,  smooth 
the  cherry  pie  filling  and  the  pineapple  on  top 
of  that.    Sprinkle  sugar.    Smooth  dry  cake  mix 
on  top  and  pour  melted  margarine  over  it.  Add 
chopped  pecans  over  this.    Bake  in  350  degree  oven 
for  about  45  min. ,  or  until  golden  brown.  Delicious! 


Mix  cake  ingredients  together  and  bake  in  three 
9- in.  layers  at  325  degrees  for  25  min.    Set  aside 
to  cool.    For  the  icing,  pour  pineapple  into  bowl. 
Add  pudding  mix  and  stir  well.    Let  stand  until 
thick.    Fold  in  cool  whip.    Spread  over  cooled 
cake.    Serves  16. 


PIG  PICKING  CAKE 


Eula  Helms 


1  box  yellow  cake  mix 
1  can  mandarin  oranges 
4  eggs 

1  c.  wesson  oil 


Medium  size  cool  whip 
1  sm.  pkg.  instant 
vanilla  pudding 
1  lg.  can  crushed 
pineapple 


Icing: 
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CAKES,  FROSTINGS  AND  FILLINGS 


APPLE  NUT  CAKE 


Jean  Harris 


L  1/2  c.  cooking  oil 

2  c.  sugar 

3  eggs 

2  tsp.  vanilla 

3  c.  flour 


Topping: 


1  stick  margarine 
1  c.  brown  sugar 
1/4  c.  milk 


1  tsp.  soda 

1  tsp.  salt 

3  c.  diced  raw  apples 

1  c.  chopped  nuts 

Cream  first  four  ingredients  together  well.  Do 
not  use  electric  mixer.    Mix  flour,  soda  and  salt 
together  and  add  to  sugar  mixture,  mixing  well. 
Blend  in  apples  and  nuts .    Place  in  greased  and 
floured  loaf  pans  and  bake  in  350  degree  oven  for 
1  hr.    This  makes  2  loaf  pans  or  3  small  loaf  cakes. 
Pour  topping  over  cake  while  it  is  still  hot. 
For  topping,  blend  ingredients  together,  cook  over 
stove  for  2  1/2  min.  and  pour  over  hot  cake. 


Tip:    To  toast  coconut  for  cakes,  put  in  pie  pan 
and  place  in  moderate  oven.    Stir  often 
from  edges  to  brown  evenly. 
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CAKES,  FRQSTINGS  AND  FILLINGS 


MACAROON  CAKE  Faye  Friday 

6  eggs 

1  c.  shortening 
1/2  c.  margarine 
4  c.  sugar 

1  tsp.  almond  extract 

1  c.  milk 

3  c.  unsifted  flour 

2  cans  (small)  coconut 

Separate  eggs,  placing  whites  in  a  large  bowl  and 
yolks  in  another  bowl.    Let  whites  warm  to  room 
temp,  (about  1  hr.)    Preheat  oven  to  300  degrees. 
Grease  a  10- in.  tube  pan.    At  higji  speed,  beat 
yolks  with  shortening  and  margarine  until  well 
blended.    Gradually  add  sugar,  beating  until  light 
and  fluffy.    Add  almond  extract.    Beat  until  blended 
At  low  speed,  beat  in  flour  (in  fourths)  with  milk 
alternately  (in  thirds)  ,  beginning  and  ending  with 
flour.    Add  coconut.    Blend  thoroughly.      Beat  egg 
whites  until  stiff  peaks  are  formed.    With  wire 
whisk  or  rubber  scraper,  gently  fold  whites  into 
batter.    Turn  into  prepared  pan.    Bake  2  hrs.  or 
until  a  tester  comes  out  clean.    Cool  in  pan  on 
wire  rack  15  min.    Remove  from  pan.    Cool  on  rack. 
Serves  12-16. 


Tip:    Tinted  coconut  makes  a  child's  cake  more 
festive.    Fill  a  pint  jar  a  third  to  half 
full  of  coconut.    Add  a  few  drops  of  cake 
coloring  to  1  or  2  Tbsp.  water  and  add  to 
coconut.    Cover  jar.    Shake  well  to 
distribute  color. 
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CAKES,  FROSTINGS  AND  FILLINGS 


BANANA  SPLIT  CAKE  OR  DESSERT  Gail  McCall 

1st  layer:    1  stick  butter 

2  c.  graham  cracker  crumbs 
Mix  and  put  into  oblong  pan 

2nd  layer:    Mix:    2  eggs 

2  sticks  butter 
2  c.  powdered  sugar 
Beat  at  med.  to  high  speed  10  -  15  min. 
until  fluffy.    The  last  5  min.  you  can 
add  1/2  c.  powdered  sugar  if  not  fluffy 
enough. 

3rd  layer:    Slice  3  bananas  over  this. 

4th  layer:    Put  1  #2  can  well  drained  crushed 

pineapple  over  3rd  layer. 
5th  layer:    Put  1  9-oz.  container  cool  whip  over  top 
6th  layer:    Put  1/4  c.  (or  1/2  c.)  chopped  nuts 

and  cherries  on  top.    Keep  in 

refrigerator,     (can  make  this  a  day 

ahead  if  you  wish)  . 


Tip:    Cooking  comes  from  the  heart  as  well  as 
from  the  stove. 
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CAKES,  FROSTINGS  AND  FILLINGS 


MISSISSIPPI  MUD  CAKE 


Gail  M^Call 


2/3  c.  sugar 

1/2  c.  butter  or  margarine 

1  tsp.  vanilla 

2  eggs 

3/4  c.  self -rising  flour 

3  Tbsp.  cocoa  powder 
1/3  c.  chopped  pecans 


2  Tbsp.  butter 

1  1/4  c.  powdered 
sugar 

2  Tbsp.  cocoa  pcwder 
1  Tbsp.  milk 


Icing: 


1/2  of  7-oz.  jar  marshmallcw  creme  3/4  Tsp.  vanilla 
1  recipe  cocoa  icing 

Cream  sugar,  butter  or  margarine,  and  vanilla  until 
light  and  fluffy.    Beat  in  eggs  just  until  blended. 
Stir  together  flour  and  cocoa.    Add  to  creamed 
mixture .    Mix  well .    Stir  in  pecans .    Spread  in 
greased  and  floured  8x8x2  inch  baking  dish.    Bake  in 
325  degree  oven  for  30  -  35  min.    Cool  Spread 
marshmallcw  creme  over  cake.    Frost  with  cocoa 
icing. 

For  icing,  beat  butter  or  margarine  in  small  mixer 
bowl  until  light  and  fluffy.    Gradually  add 
powdered  sugar  and  cocoa  pcwder,  blending  well. 
Beat  in  milk  and  vanilla.    Gradually  blend  in  an 
additional  1  1/4  c.  sufted  powdered  sugar.  Add 
enough  milk  (about  2  Tbsp.)  to  make  of  spreading 
consistency. 
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HAWAIIAN  PIE  Cathy  Schrum 

Line  a  9-  x  13-inch  dish  or  pan  with  a 
mixture  of  the  following  ingredients: 

1  stick  melted  margarine 

1  1/2  c.  graham  cracker  crumbs 

1  Tbsp.  sugar 

Add  remaining  layers  in  the  following 
order. 

First  layer:     2  or  3  firm  bananas  sliced 
in  bottom  of  dish 

Second  layer:     1  can  sweetened  condensed 
milk,   1/2  c.  lemon  juice,  2  Tbsp.  sugar 
(Mix  together  and  pour  over  bananas.) 

Third  layer:  1  large  can  crushed  pineapple, 
drained 

Fourth  layer:     1  large  box  Dream  Whip, 
prepared  according  to  package  directions 

Fifth  layer:     1  small  can  coconut,   1/2  c. 
maraschino  cherries,  drained  and  cut  in 
half 

Sprinkle  top  with  chopped  nuts.  Refrigerate 
overnight . 
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PECAN  PIE  Ethel  Pasour 

3  eg.^s 

1/2  c.  sugar 

1/4  tsp.  salt 

1  tsp.  vanilla 

3  Tbsp.  margarine 

1  c.  dark  or  white  corn  syrup 

1  c.  chopped  pecans 

Place  pecans  in  unbaked  pie  shell.  Mix 
eggs,   sugar,   salt,  vanilla,  margarine,  and 
corn  syrup.     Pour  over  pecans.     Bake  for 
20  to  30  minutes  in  a  325  degree  oven. 

PINEAPPLE  PIE  Rachel  Ledford 

1  c.  pineapple  juice 

1  lb.  marshmallows 

juice  of  1  lemon 

1  pt.  whipping  cream 

20  graham  crackers,  ground  up 

1/3  c*  melted  butter 

Heat  pineapple  juice.     Melt  marshmallows 
in  juice.     Cool  completely.     Add  lemon 
juice. 

Grind  graham  crackers.  Add  melted  butter. 
Form  2  large  or  3  small  pie  crusts. 

Beat  cream  stiff  and  fold  in  marshraallow 
mixture.     Pour  into  crusts.     Sprinkle  tops 
with  graham  cracker  crumbs.  Refrigerate. 
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OLD  FASHION SD  EGG  CUSTARD  PIE 

Faye  Brooks 

3  yolks  (reserve  whites  to  use  in 

meringue) 
1  whole  egg 
2/3  cup  sugar 

1  Tbsp.  cornstarch 

2  c.  milk 

1/2  tsp.  vanilla 

Combine  egg  yolks,  egg,   sugar  and  corn- 
starch;  add  milk  gradually,  then  vanilla. 
Pour  into  unbaked  pie  shell  and  bake  for 
10  minutes  in  ^50  degree  oven.  Then  reduce 
temperature  to  32  5  degrees  and  bake  for 
20  minutes  longer.     During  the  last  five 
minutes  of  baking,  beat  egg  whites  for 
meringue,  adding  6  Tbsp.  of  sugar.  Top 
pie  with  meringue  and  return  to  oven  to 
brown  lightly.     (Check  pie  at  20  minutes 
and  see  if  it  is  too  thick  to  shake;  if 
not,  bake  about  5  minutes  longer.) 

You  may  make  a  coconut  custard  simply  by 
adding  1  c.  of  canned  coconut  to  the 
mixture  before  baking. 


COCONUT  PIE 

1  c .  sugar 

2  eggs 

1/2  c.  milk 
1/2  stick  margarine 
1  small  can  coconut 
1  tsp.  vanilla 


Merle  Franklin 


Mix  all  ingredients  and  pour  into  un- 
baked pie  shell.     Bake  for  10  min.  at 
^50  degrees.     Reduce  heat  to  350  degrees 
for  20  min.  or  until  center  is  firm. 
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FRENCH  SILK  PIE  Linda  Brown 

1/2  c.  softened  butter  or  margarine 
3/k  c.  sugar 

1  (1  oz.)  square  unsweetened  chocolate, 
melted 

2  eggs 

1  tsp.  vanilla 

1  baked  8-inch  pastry  shell 

whipped  cream 

chocolate  shavings  or  chopped  pecans 

Cream  butter;  gradually  add  sugar,  beating 
until  light  and  fluffy.     Stir  in  melted 
chocolate.     Add  eggs,  one  at  a  time, 
beating  with  electric  mixer  for  5  min. 
after  each  addition  or  until  sugar  is 
completely  dissolved.     Stir  in  vanilla. 
Pour  into  baked  pastry  shell;  top  with 
whipped  cream  and  sprinkle  with  chocolate 
shavings  or  pecans.  Chill. 

PEACH  PIE  Alva  Jean  Trantham 

3  c  peaches 
3/k  c.  sugar 

3  Tbsp.  butter 

1  c.  flour  ( self -rising) 

1/2  c.  milk 

1  c.  boiling  water 

1  c .  sugar 

Spread  peaches  in  a  buttered  pan.  Mix 
flour,  sugar  and  milk  together.  Pour 
evenly  over  peaches.     Sprinkle  1  cup 
sugar  over  this.     Slowly  add  1  cup  boiling 
water.     Bake  at  350  degrees  for  1  hr. 
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LIME  PIE  Mary  Hooper 

1  can  sweetened  condensed  milk 

1  can  frozen  limeade  concentrate,  thawed 

1  large  Cool  Whip 

4  drops  green  food  coloring 

1  Tbsp.  lime  juice 

graham  cracker  crust 

Blend  milk,  concentrate,   food  coloring, 
and  lime  juice.     Fold  in  Cool  Whip.  Pour 
into  a  graham  cracker  crust.     Chill  at 
least  3  hours. 

Grate  chocolate  on  before  serving. 

OLD  TIKE  EGG  PIE  Ethel  Pasour 

4  Tbsp.  melted  margarine  or  butter 

1  heaping  Tbsp.  flour 

2/3  c.  sugar 

3  eggs,  beaten 

1/8  tsp.  salt 

1  c.  milk 

1  tsp.  vanilla  or  dash  nutmeg 

Mix  butter  or  margarine,   sugar,  and  flour. 
Add  beaten  eggs,  milk,   salt,  and 
flavoring.     Bake  in  350  to  375  degree 
oven  for  30  min.  or  until  thick  and 
brown. 
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CHOCOLATE  PIE  Eula  Helms 

2  egg  yolks 

1  c .  sugar 

2  heaping  Tbsp.  cocoa 
2  heaping  Tbsp.  flour 

1  tsp.  vanilla 

2  c.   scalded  milk 

Mix  first  five  ingredients  well  and  set 
aside.     If  necessary  add  2  Tbsp.  milk  to 
make  a  batter.     Add  scalded  milk  a  little 
at  a  time  to  chocolate  mixture,  until  all 
is  added.     Pour  into  unbaked  crust  and 
bake  at  ^50  degrees  for  10  min.  Reduce 
heat  to  300  degrees  and  continue  baking 
25  to  30  min.  or  until  custard  is  set. 

******** 

DELICIOUS  COBBLER  Carolyn  Rollins 

1  21-oz.  can  pie  filling  (any  flavor) 

1  20-oz.  can  crushed  pineapple,  undrained 

1  box  dry  yellow  cake  mix 

2  sticks  butter 
crushed  pecans 
whipped  topping 

Place  pie  filling  in  bottom  of  9-  x  13- 
inch  pan  or  one  a  little  smaller.  Put 
pineapple  on  top  of  pie  filling  and 
sprinkle  dry  cake  mix  on  top  of  pineapple. 
Slice  butter  and  spread  over  dry  cake 
mix.     Sprinkle  crushed  pecans  on  top. 
Bake  at  350  degrees  for  1  hr.     When  ready 
to  serve,  top  with  whipped  topping. 
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PECAN  CHIP  PIE  Linda  Brown 

3  eggs,  slightly  beaten 
1  c.  light  corn  syrup 
1/2  c.  sugar 
1  tsp.  vanilla 
1/8  tsp.  salt 
1  c.  chopped  pecans 
1/2  c.  chocolate  chips 
1  unbaked  pie  shell 

Beat  together  the  first  five  ingredients. 
Then  add  pecans  and  chocolate  chips.  Pour 
into  unbaked  pie  shell.     Bake  at  375  degrees 
for  40  to  45  min. 

BUSY  DAY  FRUIT  PIE  Emmons  Murphy 

broken  pie  shells 

any  fruit,  fresh  or  frozen 

margarine 

sugar 

spices  -  whatever  compliments  the  fruit  you 
use 

(Save  any  broken  frozen  pie  shells.)  Line 
baking  dish  with  pieces  of  pie  shell.  Fill 
2/3  full  with  fruit.     Sprinkle  with  2/3  c 
sugar.     Add  3  pats  of  margarine.  Cover 
with  more  pie  shell  pieces.     Bake  for  25 
min.  at  425  degrees  or  until  brown. 
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COCONUT  PIE  Maude  Helms 

1  stick  butter  or  margarine,  melted 

2  c.  sugar 

5  eggs,  beaten 

1  c.  buttermilk  or  1  c.  milk  with  2  Tbsp. 

vinegar 

2  c.  coconut 

1  tsp.  vanilla 

Mix  ingredients  in  the  order  given.  Pour 
into  2  unbaked  pie  shells.     Bake  about 
40  min.  at  350  degrees. 

TOLL  HOUSE  PIE  Linda  Brown 

2  eggs 

1/2  c.  unsifted  flour 

1/2  c.  sugar 

1/2  c.  brown  sugar 

1  stick  margarine,  melted  and  cooled  to 

room  temperature 
1  6-oz.  pkg.   semi-sweet  chocolate  chips 
1  c.  chopped  nuts 
1  9-inch  unbaked  pie  shell 

Mix  all  ingredients  and  pour  into  pie 
shell.     Bake  for  1  hour  at  325  degrees. 
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PEANUT  BUTTER  CREAM  PIE  Tara  Gilmore 

4  oz.  cream  cheese,  softened 
1  c.  confectioners  sugar 
1/3  c.  peanut  butter 
1/2  c.  milk 

1  small  carton  Cool  Whip 

1/4  c.  finely  chopped  peanuts 

1  9-inch  graham  cracker  crust 

Blend  together  the  first  four  ingredients* 
Fold  in  Cool  Whip,     Pour  into  crust  and 
garnish  with  chopped  peanuts.  Chill. 

******** 


CHOCOLATE  CHESS  PIE  Patricia  Patton 

1  1/2  c.  sugar 
3  Tbsp.  cocoa 
3  eggs 

1  stick  melted  margarine 
1  small  can  evaporated  milk 
1  tsp.  vanilla 
1  unbaked  pie  shell 

Mix  sugar  and  cocoa.     Add  other  ingredients 
and  stir  well.     Place  in  pie  shell.  Bake 
at  350  degrees  for  40  to  45  min.  or  until 
firm. 
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GRATED  APPLE  PIE  Lucille  Howard 

3  c  grated  apples 

2  sticks  margarine,  melted 

2  c •  sugar 

2  eggs,  beaten 

1  tsp.  cinnamon 

2  Tbsp.  plain  flour 
2  unbaked  pie  shells 

Mix  all  ingredients.  Pour  into  pie  shells. 
Bake  for  4  5  min.  at  350  degrees. 

******** 

JIMMY  CARTER  PIE  Linda  Brown 

1/2  c.  crunchy  peanut  butter 

4  oz.  cream  cheese  at  room  temperature 
1  c.  powdered  sugar 

large  carton  of  Cool  Whip 
1  graham  cracker  pie  crust 
almonds 

Blend  peanut  butter,  cream  cheese  and 
powdered  sugar  with  1/2  container  of  Cool 
Whip.     Pour  into  crust.     Top  with  the 
remaining  Cool  Whip.     Sprinkle  with 
almonds.     Chill  30  to  ^5  min. 
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KENTUCKY  PECAN  PIE  Lucille  Howard 

1  c.  white  corn  syrup 
1  c.  dark  brown  sugar 
1/3  tsp.  salt 

1/3  c.  melted  butter  or  margarine 

1  tsp.  vanilla 

3  eggs,  slightly  beaten 

1  heaping  c.  whole  pecans 

1  9-inch  unbaked  pie  shell 

Combine  sugar,   syrup,   salt,  butter,  vanilla 
and  mix  well.     Add  eggs.     Pour  into  pie 
shell  and  sprinkle  pecans  over  all.  Bake 
in  350  degree  oven  for  ^5  min. 

******** 

QUICK  LEMON  PIE  Lona  Mae  Price 

1  can  sweetened  condensed  milk 
1  small  can  frozen  lemonade 
1  Tbsp.  lemon  juice 

1  8-oz .  carton  Cool  Whip 

2  graham  cracker  pie  shells 

Thaw  lemonade  and  add  to  milk.     Mix  well. 
Add  lemon  juice  and  Cool  Whip.     Mix  well. 
Pour  into  pie  shells.     Let  chill  two  hours 
or  more. 
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APPLE  WALNUT  COBBLER  Margaret  Taylor 

k  c.  thinly  sliced  apples 

3/^  c.  walnuts 

1  1/2  c.  sugar 

1  tsp.  cinnamon 

1  tsp,  nutmeg 

1  egg 

1/2  c.  cream  or  milk 

1  c.  flour 

1  c.  melted  butter 

1/4  tsp,  salt 

1  tsp.  baking  powder 

whipped  cream  or  ice  cream 

Place  apples  in  2-quart  buttered  casserole. 
Combine  1/2  c.  walnuts,   1/2  c.  sugar, 
cinnamon  and  nutmeg.     Sprinkle  over  the 
apples.     Beat  egg.     Add  cream  and  butter. 
Add  remaining  dry  ingredients  and  1  c. 
sugar  all  at  once  to  egg  mixture.  Stir 
until  smooth.     Pour  over  apples.  Sprinkle 
with  1/4  c.  walnuts.     Bake  for  50  to  55 
min.  at  325  degrees.     Serve  with  whipped 
cream  or  ice  cream. 
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CHOCOLATE  FUDGE  PIE  Linda  Brown 

1  c.  sugar 
1/k  c.  flour 
1/4  c.  cocoa 

2  eggs,  slightly  beaten 

1  stick  butter,  softened 
1  tsp.  vanilla 
unbaked  pie  shell 

Sift  flour,  cocoa,  and  sugar  together. 
Add  eggs  and  mix.     Add  softened  butter 
and  vanilla.     Pour  into  pie  shell.  Bake 
for  40  min.  at  350  degrees. 


PEANUT  BUTTER  PIE  Rhonda  Hunter 

1  9-inch  graham  cracker  crust 

3  oz.  cream  cheese 

1  c.  powdered  sugar 

1/2  c.  peanut  butter 

1  c.  milk 

1/2  tsp.  vanilla 

1  c.  whipped  topping 

Whip  cream  cheese  until  fluffy  with  mixer 
Add  powdered  sugar,  peanut  butter,  milk 
and  vanilla.     Blend  well  and  fold  whipped 
topping  in  by  hand.     Pour  into  pie  shell 
and  freeze. 
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LUSCIOUS  PEACH  FIE  Faye  Gardner 

2  J-oz.   pkgs.   cream  cheese,  softened 

3  -  c.   sifted  powdered  sugar 
1/^  tsp.  almond  extract 

3/^  c.  whipping  cream,  whipped 

1  l6-oz.   can  sliced  peaches,  drained 

1  9-ir.   graham  cracker  crust 

Combine  cream  cheese,   sugar,   and  almond 
extract  in  a  medium  nixing  bowl;  cream 
well.     Fold  in  whipped  crea^.     Ger.tlv  stir 
in  peaches.     Pour  filling  into  araham 
cracker  crust.  Chill. 

******** 

SWEDISH  PI5  Margaret  Taylor 

1  eg£ 

1/k  c.  plus  2  Tbsp.  sugar 

1/k  c.  plus  2  Tbsp.  brown  sugar 

rinch  of  salt 

i/2  tsp,  vanilla 

1/2  c.  flour 

1  tsp.  baking  nowder 

1  c.   chopped  aeries 

1/2  c.  nuts 

Cream  together  egg,   sugar,   salt,   and  vanilla. 
Sift  together  flour  and  baking  powder. 
Add  to  created  fixture.     Fold  in  aprles 
and  nuts.     Pour  into  greased  -Die  Dan.  Bake 
at   350  degrees  for  ^5  mln.     Serve  with 
whipped  cream  or  ice  cream. 
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GERMAN  CHOCOLATE  PIE  Lucille  Howard 

2  1/3  c.  sugar 

1  lg.  can  evaporated  milk 

1  c.  chopped  pecans 

pinch  of  salt 

1  tsp.  vanilla 

1  1/2  sticks  margarine 

1/2  bar  German's  sweet  chocolate 

1  c.  coconut 
k  eggs 

3  unbaked  pie  shells 

Melt  margarine  and  chocolate  together  over 
medium  heat.     Beat  eggs.     Add  all  other 
ingredients  and  mix  well.     Pour  into  pie 
shells.     Bake  at  350  degrees  for  30  to  ^0 
rain. 

IMPOSSIBLE  PUMPKIN  PIE  Carolyn  Lee 

J/k  c.  sugar 
1/2  c.  Bisquick 

2  Tbsp.  margarine 

1  13-oz.   can  evaporated  milk 

2  eggs 

1  l6-oz.  can  pumpkin 

2  1/2  tsp.  pumpkin  pie  spice 
2  tsp.  vanilla 

Beat  all  ingredients  until  smooth--l  min. 
in  blender  or  2  min.  with  hand  mixer. 
Pour  into  a  greased  9-  or  10-inch  pie 
plate.     Bake  in  350  degree  oven  for  50  to 
55  min.  or  until  knife  inserted  in  center 
comes  out  clean. 
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FRUIT  PIE  Sara  Stegall 

3/4  stick  butter  or  margarine 
3/4  c.  flour 
3/4  c.  sugar 
3/4  c.  milk 

1  tsp.  vanilla  flavoring 

1  can  peaches  or  other  canned  fruit. 

Melt  margarine/butter  in  1  1/2  qt.  dish. 
Mix  flour ,  sugar,  and  milk  and  pour  into 
melted  margarine/butter.     Do  not  stir.  Add 
canned  fruit.     Do  not  stir.     Bake  at  350 
degrees  for  35  to  45  min.     Top  with  ice 
cream  or  cool  whip  and  serve. 
Yield:   4  servings. 

******** 


IMPOSSIBLE  PIE 

4  eggs 

1  c.  sugar 
1/2  c.  butter 
1/2  c.  flour 
1/4  tsp.  salt 

1/2  tsp.  baking  powder 

2  c.  milk 

1  c.   shredded  coconut 

1  tsp.  vanilla 

Nutmeg  to  taste   (1  tsp.) 


Jackie  Bates 


Put  ingredients  into  blender  and  blend  until 
well  mixed.     Pour  mixture  into  lightly  greas- 
ed 10"  pie  pan.     Bake  at  350  degrees  for  1  hr. 
Let  cool. 

******** 

Tip:     Brush  top  pie  crust  with  milk  before 
baking  for  a  golden-brown  color. 
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DOLLY  DATE  COOKIES  Lillian  Leeper 

1  c.  Crisco 

1  tsp.  vanilla 

2  eggs,  well  beaten 

tsp.  baking  soda 

2  c.  dates,  pitted  and  chopped 
1  tsp.  salt 

1  1/2  c.  sugar 

3  1/2  c.  sifted  flour 
5  Tbsp.  milk 

J/k  c.  chopped  pecans 

Mix  Crisco,  salt,  and  vanilla  together. 
Gradually  add  sugar  and  cream  well.  Add 
eggs  and  mix.     Sift  flour  and  soda.  Add 
to  the  creamed  mixture  alternately  with  the 
milk.    Add  dates  and  nuts.    Drop  by  teaspoon 
on  greased  cookie  sheet.     Let  stand  a  few 
minutes,  then  flatten  by  stamping  with  a 
glass  covered  with  a  damp  cloth.     Bake  in 
a  375  degree  oven  for  12  to  15  min. 
Makes  6  dozen  cookies. 

#*#****« 

EASY  COOKIES  Ollie  Carr 

2  6-oz.  pkgs.  butterscotch  morsels 

1/2  c.  peanut  butter,  smooth  or  crunchy 

4  c.  cornflakes 

Melt  butterscotch  morsels  and  peanut  butter 
over  very  low  heat.     Stir  until  completely 
melted.     Pour  over  cornflakes.     Stir  gently 
to  coat  well.     Drop  by  teaspoonsful  on 
waxed  paaer.     Let  stand  ten  min. 


170 


COOKIES 


CHOCOLATE  CHIP  COOKIES 

Elizabeth  Huff stetler 

2/3  c.  margarine 

1  lb,  box  light  brown  sugar 

4  eggs 

3  c  plain  flour 

1  1/2  tsp.  baking  powder 
1  tsp.  salt 

1  6-oz  pkg  semi-sweet  chocolate  chips 
1  c.  chopped  pecans 

Mix  sugar  and  margarine..   Add  eggs  one  at  a 
time.     Add  flour  mixed  with  baking  powder 
and  salt.     Then  add  chocolate  chips  and 
pecans.     Spread  in  10-  x  l6-inch  pan.  The 
batter  will  be  stiff.     Bake  at  350  degrees 
for  25  min.  or  until  done.     Cool  and  cut 
into  squares. 

******** 

COCONUT-OATMEAL  COOKIES  Carolyn  Lee 

1  i/4  c.  plain  flour 
1  tsp.  baking  powder 
1  tsp.  soda 
1/2  tsp.  salt 
1/2  c.  brown  sugar 
1/2  c.  sugar 
1/2  c.  margarine 
1  egg 

1/2  tsp.  vanilla 
1  c.  oatmeal 
1  c.  coconut 

Stir  together  flour,  baking  powder,  soda, 
and  salt.     Add  sugars,  margarine,  egg,  and 
vanilla  to  flour  mixture  and  beat  for  2  min. 
Stir  in  oatmeal  and  coconut.     Drop  by  spoon 
onto  greased  baking  sheets.     Bake  at  350 
degrees  for  12  to  15  min.     Makes  about 

4  1/2  dozen  cookies. 
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CREAM  WAFERS  Tara  Gilmore 

Cookies; 

1  c,  soft  butter 

1/3  c.  whipping  cream 

2  c.  flour 

Mix  butter,  cream,  and  flour  thoroughly. 
Chill  for  1  hour.     Heat  oven  to  375  degrees. 
Roll  dough  1/8  inch  thick.     Cut  into  1  1/2 
inch  rounds.     Transfer  to  waxed  paper 
heavily  sprinkled  with  sugar,  turning  to 
coat  both  sides.     Place  on  ungreased  baking 
sheets.     Prick  with  fork.     Bake  7  to  9  min. 
or  until  slightly  puffy.  Put  2  cooled 
cookies  together  with  creamy  butter  filling. 

Creamy  butter  filling: 

1/4  c.~soft  butter 

3/4  c.  confectioners  sugar 

1  egg  yolk 

1  tsp.  vanilla 

Mix  all  ingredients  well.     You  may  tint  the 
filling  with  pink  or  green  food  coloring. 
If  you  do  not  desire  double  cookies,  frost 
the  top  of  each  cookie  half  with  filling. 
Makes  5  dozen  cookies. 
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NUTTY  FINGERS  Wilma  Ratchford 

1  1/3  sticks  butter 

b  Tbsp.  confectioners  sugar 

1  c.  chopped  pecans 

1  tsp.  ice  water 

1  tsp.  vanilla 

2  c.  flour 

Cream  butter  and  sugar  well.     Add  water  and 
vanilla.     Add  flour  gradually.     Then  fold 
in  nuts  thoroughly.     Roll  1  tsp.  of  mixture 
in  palm  of  hand  into  finger  shapes.  Bake 
at  350  degrees  for  20  to  25  min.     While  hot, 
roll  in  powdered  sugar. 

**>***-«-** 

GINGERSNAPS  Carolyn  Lee 

3/k  c.  Crisco 
3/4  c.  sugar 
1  egg 

1  c.  molasses 

2  1/4  c.  plain  flour 

1  1/2  tsp.  baking  soda 
1/4  tsp.  salt 
1  tsp.  cinnamon 
1/2  tsp.  ginger 
1/8  tsp.  cloves 

Mix  shortening,  sugar,  egg  and  molasses 
thoroughly.     Stir  dry  ingredients  together. 
Blend  into  shortening  mixture.     Cover  dough 
and  chill  for  1  hour.     Drop  by  teaspoon 
onto  lightly  greased  cookie  sheets.  Bake 
at  375  degrees  for  10  to  12  min.  Makes 
about  4  dozen  cookies. 
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DOUBLE  TREAT  COOKIES  Linda  Brown 

1/2  c.  softened  margarine 
1/2  c.  crunchy  peanut  butter 
1/2  c.  firmly  packed  brown  sugar 
1/2  c.  sugar 
1  egg 

1/2  tsp.  vanilla 

1  1/4  c.  all-purpose  flour 

1  tsp.  baking  soda 

lA  tsp.  salt 

1  6-oz.  pkg.  semisweet  chocolate  morsels 

Cream  margarine  and  peanut  butter;  gradually 
add  sugars,  beating  til  light  and  fluffy. 
Add  egg  and  vanilla;  beat  well.  Combine 
dry  ingredients;  add  to  creamed  mixture, 
mixing  well.     Stir  in  chocolate  morsels. 
Drop  dough  by  rounded  teaspoon  onto 
ungreased  cookie  sheets.     Bake  at  350 
degrees  for  8  to  10  mln.     Cool  on  wire 
racks.     Makes  about  4  1/2  dozen  cookies. 

JU    JU  ..»-    JU    JU  JU 

/\     /\     y\     /\     /\     /\     /\  /\ 

Tip:    Sift  regular  all-purpose  flour  before 

measuring  if  desired.    Milling  processes 
have  improved  considerably  through  the 
years  until  today's  all-purpose  flour  is 
of  such  high  quality  that  sifting  is  not 
always  necessary.    Follow  miller's  directions 
on  pkg.  if  available.    Spoon,  without 
sifting,  the  whole- grained  types  of  flour 
(wholewheat,  buckwheat,  etc.)  into 
measuring  cup. 
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CHRISTMAS  CRUNCHIES  Linda  Brown 

1/2  c.  butter  or  margarine,  softened 
1/2  c.  sugar 

1/2  c.  firmly  packed  brown  sugar 
1  egg 

1/2  tsp.  vanilla 
1  c.  all-purpose  flour 
1/2  tsp.  baking  soda 
1/k  tsp.  baking  powder 
1/4  tsp.  salt 

1  c.  regular  oats,  uncooked 

1  c.  cornflakes 

1/2  c.   shredded  coconut 

1/2  c.  coarsely  chopped  pecans 

Cream  butter;  add  sugars  and  beat  til  light 
and  fluffy.     Add  egg  and  vanilla,  mixing 
well.     Combine  flour,  baking  soda,  baking 
powder,  and  salt;  gradually  add  to  creamed 
mixture,  beating  well  after  each  addition. 
Stir  in  oats,  cornflakes,  coconut,  and 
pecans.     Shape  dough  into  1-inch  balls. 
Place  2  inches  apart  on  lightly  greased 
cookie  sheets.     Bake  at  350  degrees  for 
10  to  12  min.     Makes  about  3  1/2  dozen 
cookies. 

•J-    -J-    JU    JU  JL. 

/\     /\      /\      /\      /\      /\      /\  /v 

OATMEAL  COOKIES 

1/2  lb.  butter 
1/2  lb.  margarine 

1  c.  sugar 

3  c.  oatmeal  (quick  brand) 

2  c.  flour 

Mix  ingredients  together  with  hands  or  mixer  and  roll 
into  sm.  balls.    Flatten  with  fork.    Do  not  grease 
cookie  sheet.    Bake  350  degrees  for  12  min.  or 
until  lightly  browned.    Allow  to  cool  on  cookie 
sheet  for  3-5  min.  Sprinkle  with  powdered  sugar. 
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PEANUT  BUTTER  COOKIES 

1  c.  shortening 
1  c.  peanut  butter 
1  c.   granulated  sugar 

1  c .  brown  sugar 
1/2  t.  salt 

2  eggs 

1  Tbsp.  milk 

2  c.  flour 

1  tsp.  baking  soda 


Marvelee  Baker 


Combine  shortening,   salt,  and  peanut  butter 
and  mix  well.     Add  sugars  gradually  and 
cream  thoroughly.     Add  eggs  and  milk.  Mix 
well.     Sift  flour  with  baking  soda.     Add  to 
first  mixture,  blending  well.     Drop  from 
teaspoon  on  baking  sheet.     Press  cookies 
with  a  fork  to  flatten  and  to  make  attrac- 
tive ridges.     Bake  in  325  degree  oven  for 
15  to  20  min.     Makes  5  dozen  cookies. 

******** 

BUTTER  COOKIES 

1  c.  butter  or  margarine 

1  c.   confectioners  sugar 

2  c.  flour 

Mix  and  roll  to  1/4  inch  thickness.  Cut 
out  and  bake  on  ungreased  pan  8  min.  in 
375  degree  oven. 
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OATMEAL  CHOCOLATE  CHIP  COOKIES 

Alva  Jean  Trantham 

1/2  c.  shortening 

1  stick  softened  margarine 

1  c.  sugar 

1  c.  brown  sugar 

2  c.  plain  flour 
1  tsp.  salt 

1  tsp.  baking  soda 

2  eggs 

2  c.  quick-cooking  oats 
1  c.  chocolate  chips 
1  c.  nuts 

Cream  shortening,  margarine,  sugar,  and 
brown  sugar.     Mix  flour,  salt,  and  baking 
soda  and  add  to  creamed  mixture.     Add  eggs. 
Mix  well  by  hand  or  with  mixer.     Stir  in 
oats,  chocolate  chips,  and  nuts.  Chill. 
Shape  into  1-in.  balls.     Bake  at  375 
degrees  for  10  -  12  min.     Makes  about 
5  dozen  cookies. 

JU  JL    JU  JU  ~u 

/\     /\     /\     /\     /\     /\     /\  /\ 

Tip:    Think  of  food  coloring  in  a  new  light.  The 
tiniest  bit  of  red,  for  instance,  added  to 
chocolate  puddings  or  icings  makes  a  richer, 
brighter  brown.    The  merest  dash  of  yellow 
food  coloring  added  to  white  sauces  makes  them 
much  more  attractive  and  looks  as  if  egg 
yolks  have  been  added. 
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M  &  M  COOKIES  Karen  Gardner 

1  15-oz.  pkg.  M  &  M  plain  or  peanut  candies 

1  c.  margarine 

3/k  c.  granulated  sugar 
3/^  c.  brown  sugar 

2  eggs 

1  tsp.  vanilla 

2  1/2  c.  plain  flour 
1/2  tsp.  baking  soda 
1/2  tsp.  salt 

1  c.  chopped  nuts 

Coarsely  chop  1  1/2  cups  of  candy  pieces. 
Beat  together  margarine  and  sugars  until 
light  and  fluffy.     Blend  in  eggs  and  vanilla. 
After  combining  flour,  salt,  and  baking 
soda,  add  to  creamed  mixture.     Mix  well. 
Stir  in  chopped  candy  and  nuts.     Drop  by 
rounded  tablespoons  onto  greased  cookie 
sheet.     Bake  at  350  degrees  for  9  to  11 
min.     Remove  from  oven  and  immediately  press 

3  candy  pieces  into  top  of  each  cookie. 
Makes  about  5  dozen  cookies. 

•JU    JU  JU    JU    JU    JU  «.u 

/\     /\     /\     /\     /\     /\     /\  /\ 

PEANUT  BUTTER  COOKIES 

1  c.  brown  sugar 
1  c.  peanut  butter 
1  egg 

1  tsp.  vanilla 

Mix  well.    Drop  by  teaspoonfuls  on  ungr eased 
cookie  sheet.    Bake  at  325  degrees  for  12  -  13  min. 
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HONEY-OATMEAL  COOKIES  Linda  Brown 

1  c.  butter  or  margarine,  softened 

1  c.  sugar 
1/4  c.  honey 

2  eggs 

1/2  c.   sour  cream 

2  c.  all-purpose  flour 
1  tsp.  salt 

1  tsp.  baking  soda 

1  tsp.  ground  cinnamon 

1  tsp.  ground  ginger 

3  c.  quick-cooking  oats,  uncooked 
1  c.  chopped  dates 

Cream  butter;  gradually  add  sugar  and 
honey,  beating  until  light  and  fluffy. 
Add  eggs,   one  at  a  time,  beating  well 
after  each  addition.     Add  sour  cream  and 
mix  well.     Combine  flour,   salt,  soda, 
cinnamon,  and  ginger.     Add  to  creamed 
mixture.     Stir  in  oats  and  dates,  mixing 
well.     Drop  dough  by  teaspoons  onto  greased 
cookie  sheets.     Bake  at  375  degrees  for  10 
to  12  min.     Cool  5  min.  before  removing 
from  cookie  sheets.     Makes  about  8  dozen 
cookies. 

"k  ic  ic  Vc  Vc  i<  i<  i< 

Tip:    When  doing  any  sort  of  baking,  you  get 
better  results  if  you  remenber  to  pre- 
heat cookie  sheet,  muffin  tins,  or  cake 
pans . 


179 


COOKIES 


COCONUT-DATfl  FING5RS  Faye  Murphy 

1  stick  margarine 

1  egg,  beaten 

1  c.  sugar 

pinch  of  salt 

1  8-oz.  pkg.  pitted  dates 

3  c.  Rice  Krispies 

1/2  c.  finely  chopped  nuts 

1  tsp.  vanilla 

1  7-oz.  pkg.  angel  flake  coconut 

Melt  margarine  and  then  add  the  egg  along 
with  the  sugar,  salt,  and  chopped  dates. 
Cook  over  low  heat  about  15  min.  or  until 
the  mixture  has  thickened  into  a  duIp, 
stirring  almost  constantly  to  keep  it  from 
sticking.     Remove  from  heat  and  stir  in 
the  Rice  Krispies,  vanilla,  and  nuts.  Mix 
well.     Set  aside  until  cool  enough  to  han- 
dle.    Shape  into  rolls  about  the  size  of 
a  finger  and  roll  in  coconut.     Makes  30 
to  40.     These  can  be  made  in  advance 
because  they  freeze  well. 

ju   ^   ju  ^ 

Tip:    Toss  a  dash  of  vanilla  into  recipes 
containing  chocolate. 
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NO-BAKE  PEANUT  LOGS  Ora  Lee  Wright 

1  c.  peanut  butter 

2  c.  powdered  sugar 
1/2  c.  melted  butter 

1  c.  coconut 

1/2  c.   finely  chopped  nuts 

2  c.  rice  krispies 

1     12-oz.  pkg.   chocolate  chips 
1/2  bar  paraffin 

Mix  first  six  ingredients  together.  Shape 
into  logs  about  2  in.  long.     Chill  for  1 
hour  or  more.     Melt  chocolate  chips  in 
double  boiler.     Melt  paraffin  in  a  sauce 
pan,   then  add  to  melted  chocolate.  Using 
tongs,  dip  logs  into  warm  coating  mixture. 
Place  on  wax  paper  to  dry  and  cool. 


Tip:    for  Chef's  Secret  Pan  Coating  Carolyn  Lee 

1/4  c.  &  2  Tbsp.  plain  flour 

1/4  c.  Crisco 

1/4  c.  cooking  oil 

Mix  together  until  smooth.    This  mixture  can  be 
applied  to  pans  with  a  pastry  brush.    Use  it  any 
time  a  recipe  calls  for  a  greased  and  floured  pan. 
It  really  helps  make  a  good  crust  on  cakes.  This 
makes  enough  for  about  10  cake  layers.    Store  in 
a  covered  container  at  room  temperature  or  in  the 
refrigerator.    If  oil  comes  to  the  top,  stir 
together  again. 
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HOLIDAY  DIVINITY  Faye  Gardner 

3  c  sugar 

1  c.  light  corn  syrup 
1/2  c.  water 

1/k  tsp.  salt 

2  egg  whites 

1  tsp.  vanilla 

1  c.  finely  chopped  pecans 

Combine  first  four  ingredients  in  a  Dutch 
oven.     Cook  over  low  heat,  stirring  con- 
stantly, until  sugar  dissolves.  Increase 
heat  to  high,  and  cook  without  stirring, 
until  mixture  reaches  hard  boiled  stage 
( 260  degrees . ) 

Beat  egg  whites  (at  room  temperature)  in  a 
large  mixing  bowl  until  stiff  peaks  form. 
Pour  hot  sugar  mixture  in  a  thin  stream 
over  egg  whites  while  beating  constantly  at 
high  speed  with  an  electric  mixer.  Add 
vanilla,  and  continue  beating  5  to  10  min- 
utes, until  mixture  holds  its  shape.  Stir 
in  pecans.     Drop  by  teaspoon  onto  waxed 
paper.     Makes  about  3  1/2  dozen. 

******** 


CARAMEL  CRUNCH  CHEWIES 

1  lb.   brown  sugar 
1/4  c.  Crisco 
1  1/2  c.  flour 
1  1/2  c.  pecans 


Nancy  Gribble 

1  tsp.  baking  powder 
1  Tbsp.  vanilla 
3  eggs 

1/2  tsp.  salt 


Mix  and  place  in  1x15x2  inch  pan.  Bake  15 
or  2  0  min.  at  35  0  degrees.  When  cook,  cut 
into  squares. 
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PEANUT  BRITTLE  Gloria  Lyles 

3  c.  sugar 

1  c.  light  corn  syrup 
1/2  c.  water 

2  c.  raw  peanuts 

1  Tbsp.  baking  soda 

Cook  sugar,  syrup,  and  water,  stirring  until 
it  comes  to  a  boil    Continue  to  cook  but  do  not 
stir  until  it  reaches  280  degrees .    Stir  in 
peanuts  gradually.    Cook,  stirring  until  temperature 
reaches  300  degrees .    Remove  from  heat  and  add 
soda.    Stir  gently  and  when  mixed,  pour  quickly  onto 
cookie  sheet.    "When  cool,  break  into  pieces. 

JU  JL.    JU  JU 

4\       /\       /\       /\       /\       /\       /\  /\ 

Tip:    To  blanch  nuts  -  Cover  nuts  with  rapidly 

boiling  water  and  allow  to  remain  in  water 
only  until  skins  are  loosened.    Drain  off 
water  immediately  and  spread  on  absorbent 
paper  to  dry.    Remove  skins  by  squeezing 
nuts  between  thumb  and  index  finger.  Dry 
nuts  thoroughly  by  spreading  on  absorbent  paper. 
Avoid  loss  of  flavor  by  blanching  only  about 
1/2  c.  at  a  time  and  allowing  them  to  stand 
in  the  water  the  shortest  time  possible. 
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PEANUT  BRITTLE  Helen  Bowen 

1  c.  sugar 

1/2  c.  white  corn  syrup 

1  c.   roasted,  salted  peanuts   (or  dry  roast- 
ed) 

1  tsp.  margarine 

1  tsp.  vanilla 

1  tsp.   baking  soda 

In  1  l/2qt.  casserole  stir  sugar  &  syrup. 
Microwave  at  high-4min.  Stir  in  peanuts- 
microwave  -3-  5  min.  until  brown.  Add  butter 
and  vanilla  to  syrup.  Blend  well.  Micro- 
wave 1-2  min (high).  Remove  from  oven;  add 
baking  soda  and  stir  until  light  &  foamy. 
Pour  onto  lightly  greased  cookie  sheet. 
(I  use  a  pizza  pan)  Cool  &  break  into  sm. 
pieces.     Store  in  air  tight  container. 

******** 

TEXAS  MILLIONAIRES  Elizabeth  Baker 

1  pkg.   Kraft  caramels 

2  Tbsp.  water 

2  c.   chopped  pecans 

8    (1.26  oz.)   Hershey  bars 

1/3  bar  paraffin 

Melt  caramels  with  water  in  top  of  double 
boiler.     Add  pecans  and  drop  by  tsp.  on 
waxed  paper  or  cookie  sheet.     Place  in 
freezer  until  firm  and  candy  will  peel  off 
paper.     Melt  Hershey  bars  and  paraffin  in 
double  boiler.     Working  with  a  few  at  a 
time,  remove  candy  from  freezer,  dip  intc 
chocolate  and  place  on  buttered  waxed 
paper. 
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COFFEE-DATS  SKILLET  BALLS 

3/4  c.  butter  or  margarine 

1  c.  firmly  packed  brown  sugar 

1  8-oz.  pkg.  chopped  dates 

2  Tbsp.  instant  coffee 

1  egg,  slightly  beaten 

3  c  raisin  bran  cereal 

2  2/3  c.  angel  flake  coconut 
1/2  c.  chopped  nuts 

Melt  butter  in  large  heavy  skillet.  Stir 
in  sugar,  dates,  and  instant  coffee.  Remove 
from  heat;  blend  in  egg.     Cook  and  stir 
over  medium  heat  until  mixture  comes  to  a 
full  boil.     Boil  1  min.,  stirring  constantly. 
Remove  from  heat;   stir  in  cereal,   1  1/3  c. 
coconut  and  the  nuts.     Let  stand  10  min. 
Shape  into  1-in.  balls.     Roll  in  remaining 
coconut.     Makes  5  dozen. 

******** 

WHITE  CONFETTI  FUDGE  Elizabeth  Baker 

1  1/2  lb.  white  chocolate 

1  l^-oz.  can  sweetened  condensed  milk 

1/8  tsp.  salt 

1  tsp.  vanilla 

1  c.  chopped  candied  cherries 

In  heavy  saucepan,  melt  white  chocolate 
with  milk.     Remove  from  heat.     Stir  in  salt, 
vanilla  and  cherries.     Spread  evenly  in  a 
wax  paper-lined  8-ln.   square  pan.     Chill  2 
to  3  hours  or  until  firm.     Turn  fudge  onto 
cutting  board,  peel  off  paper  and  cut  into 
squares. 
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CHOCOLATE  BUTTER  FUDGE  Mae  Ratchford 

3  c.  sugar 

1  envelope  unflavored  gelatin 
1  c.  milk 

1/2  c.  light  corn  syrup  (scant) 

3  squares  (3  oz.)  unsweetened  chocolate 

1  1/^  c.  butter  or  margarine 

2  tsp.  vanilla 

1  c.  chopped  pecans  or  walnuts 

Mix  sugar  and  dry  gelatin  in  a  large  sauce 
pan.     Add  milk,  corn  syrup,  butter,  and 
chocolate  (cut  in  small  pieces.)     Stir  to 
mix  well.     Cook  over  medium  heat,  stirring 
frequently  until  candy  reaches  23B  degrees 
on  candy  thermometer  or  until  a  few  drops 
tested  in  cold  water  will  form  a  soft  ball 
which  flattens  on  removal  from  water. 
Remove  from  heat  and  pour  into  a  large 
mixing  bowl.     Flavor  with  vanilla  and  let 
cool  about  15  min.     Beat  until  candy 
thickens.     Then  stir  in  nuts  and  spread  in 
a  buttered  9-in.  square  pan.     Cool  and  cut 
into  squares. 

JL.    JU    .JU    .A.    JU  JU  JU 

/v     /\     /\     /\     /\     /\     *\  /\ 

PEANUT  BUTTER  FUDGE 

2  c.  sugar 
1/2  c.  milk 

1/4  stick  margarine 

3  Tbsp.  white  Karo 

1/2  c.  peanut  butter  (plain  or  crunchy) 

(May  use  1  c. ,  if  desired) 
1  tsp.  vanilla 

Cook  sugar,  milk,  margarine  and  Karo  until  a  drop 
forms  a  soft  ball  in  cold  water.    Remove  from  heat 
and  add  peanut  butter  and  vanilla.    Beat  until 
creamy.    Pour  on  buttered  platter. 
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LEMON  DELIGHT  Jean  Harri 

Pastry: 

2  c.  flour 
1/2  c.  sugar 

1  c.  margarine 

Combine  flour,  sugar,  and  margarine.  Pat 
down  in  9-  x  13-in.  flat  casserole.  Bake 
at  325  degrees  for  20  min. 

Topping; 

k  eggs,  beaten  until  fluffy 

k  Tbsp.  flour 

6  Tbsp.  fresh  lemon  juice 

2  c.  powdered  sugar 

Mix  all  ingredients.     Pour  over  pastry. 
Bake  25  min.  at  325  degrees.     Cool  10  min. 
Sprinkle  with  more  powdered  sugar  and  cut 
into  1-in.  squares  while  still  hot. 


Tip:    To  melt  chocolate  -  Melt  unsweetened 

chocolate  over  sinmering  water  or  over 
very  low  heat  in  a  heavy  saucepan;  sweet 
or  semi- sweet  over  hot  (not  sinmering) 
water . 
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CHOCOLATE  FUDGE  OR  FROSTING 


Carol  McCall 


2  c.  sugar 

1/k  c.  white  corn  syrup 
1/2  c.  milk 
1/4  tsp.  salt 

2  squares  (2  oz.)  unsweetened  chocolate 
1/2  c.  shortening  or  butter 
1  tsp.  vanilla 

Mix  above  ingredients  (except  vanilla)  to- 
gether thoroughly.     Stir  over  low  heat  until 
chocolate  and  shortening  are  melted.  Then, 
stirring  constantly,  bring  rapidly  to  full 
boil.     Boil  to  220  degrees  or  exactly  1 
min.     Remove  from  heat  and  beat  until  luke- 
warm.    Add  vanilla  and  continue  beating 
until  icing  begins  to  lose  its  gloss  and 
is  of  spreading  consistency  to  spread  for 
icing  or  pour  into  greased  8-in.  or  9-in. 
pan  for  candy.     It  takes  a  lot  of  beating 
for  this  frosting.     If  it  becomes  too  hard 
to  spread,  add  a  few  drops  of  milk. 


/\  /\  /\  /\  /\  /\ 


Tip:    Mints  shaped  like  Christmas  trees,  wreaths, 
stars  and  bells ,  add  a  seasonal  touch  to 
ice  cream  desserts.    Try  one  standing 
upright  on  top  of  each  serving  in  a  parfait. 
Use  to  garnish  ice  cream  molds  of  Santa, 
tree  and  wreath  shapes . 
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CANDIES 


PEANUT  BUTTER  FUDGE  Paye  Gardner 

2  c.  sugar 

1/2  c.  half  and  half 

1/4  c.  light  corn  syrup 

1/4  tsp.  salt 

2  Tbsp.  butter 

1  c.  crunchy  peanut  butter 

1/2  c.  finely  chopped  peanuts 

1  tsp.  vanilla 

Combine  sugar,  half  and  half,  corn  syrup, 
and  salt  in  a  small  Dutch  oven.     Cook  over 
low  heat ,  stirring  constantly,  until  sugar 
is  dissolved. 

Continue  to  cook,  without  stirring,  just 
until  mixture  reaches  soft  ball  stage  (23^ 
degrees.)     Remove  from  heat,  and  add  butter 
(do  not  stir. )     Cool  mixture  to  lukewarm 
(110  degrees.)     It  may  be  necessary  to  tilt 
pan  to  measure  temperature. 

Add  remaining  ingredients;  then  beat  with  a 
wooden  spoon  until  fudge  is  thick  and  begins 
to  lose  its  glossy  look  (about  2  to  3  min.) 

Pour  fudge  into  a  buttered  8-in.  square  pan. 
Mark  warm  fudge  into  1-ln.  squares.  Let 
cool  and  cut.     Makes  about  5  dozen  pieces. 
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CANDIES 


EASY  OPERA  FUDGE  Faye  Gardner 

1/3  c.  maraschino  cherries ,  chopped 
1/2  c.  butter  or  margarine 

2  (3  l/k  or  3  5/8  oz.)  pkgs.  regular  coconut 

cream  pudding  mix 
1/2  c.  milk 
1/2  tsp.  vanilla 

1  lb.  sifted  powdered  sugar  (about  4  1/2  c.) 
1/2  c.  chopped  walnuts 

Drain  cherries  on  paper  toweling.     In  sauce- 
pan, melt  butter  or  margarine.     Stir  in  dry 
pudding  mixes  and  milk.     Cook  and  stir  till 
mixture  comes  to  boiling;  boil  for  1  min., 
stirring  constantly.     Remove  from  heat. 
Stir  in  vanilla;  beat  in  powdered  sugar  til 
smooth.     Stir  in  walnuts  and  cherries.  Pour 
into  buttered  10  x  6  x  2  in.  baking  dish. 
Garnish  with  walnut  halves,  if  desired. 
Chill  before  cutting.     Makes  J2  pieces. 

•JU    JU    JU  .JU   JL    ju  .ju 

/\       /\       /\       /\       /\      /\       /\  /\ 

FUDGE  (MICROmVE) 
1/2  c.  cocoa 

1  lb.  10X  powdered  sugar 

1/4  c.  milk 

1/4  lb.  margarine 

1  tsp.  vanilla 

1/2  c.  nuts,  chopped 

Blend  cocoa  and  sugar.    Add  margarine  and  milk  (cut 
margarine  into  pieces  but  DON'T  mix)  .    Cook  2  min. 
in  microwave.    Stir  enough  to  mix,  add  vanilla  and 
nuts.    Mix  again.    Pour  into  greased  pan  and 
refrigerate  1  hr. 
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CANDI ES 


CHOC PLATS  BALLS  Carolyn  Rollins 

1  lb.  bag  graham  cracker  crumbs 
8  oz.   jar  crunchy  peanut  butter 

2  sticks  margarine,  melted 

2  6-oz.  pkgs.  frozen  coconut  (optional) 

1  c.  chopped  pecans 

1  box  powdered  sugar 

1  lg.  pkg.  chocolate  chips 

1  block  paraffin 

Melt  paraffin  and  chocolate  in  a  double 
boiler.     Mix  rest  of  ingredients.  Shape 
into  balls.     Dip  into  chocolate  mixture. 
Place  on  waxed  paper  until  cool.     Store  in 
airtight  container.     Makes  20  to  30. 

HEATH  CANDY  Chuck  Houser 

3/k  c.  brown  sugar 
1/k  c.  butter 
1/2  c.  chocolate  chips 
1/^-  c.  chopped  nuts 

Have  an  8-in.   square  pan  ready.  Sprinkle 
chopped  nuts  on  bottom.     Cook  brown  sugar 
and  butter  over  medium  heat  for  6  min.  Put 
mixture  in  pan.     Put  chocolate  chips  on 
top.     When  the  chips  melt,  spread  over  top 
with  a  knife,  then  cool. 
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CANNING 


CANNING 


NINE  DAY  PICKLES 

1  gal.   cucumbers  (sliced) 
Salt 

Alum,  box 

1  box  pickling  spices 

1  Tbsp.  whole  cloves    (tied  in  cloth) 

2  qt.  vinegar 
4  qt.  sugar 

First  3  days  soak  cumcubers  in  salt.   1  c. 
salt  to  4  qt.   cucumbers    (may  use  sack  salt) 
Cover  cucumbers  with  water.     After  3  days, 
rinse  in  clear  water.     Next  3  days  soak 
in  box  of  alum,  cover  with  water,  rinse  in 
clear  water.     Next  3  days  soak  in  plain 
clear  water,  wash  well.     Mix  pickling 
spices,  cloves,  vinegar  and  sugar.  Let 
come  to  boil.     Add  cucumbers  and  cook  15 
to  20  min.   to  look  clear  and  crystal.  Put 
in  jars  and  seal  or  use  3  gallon  crock. 

******** 

BREAD  AND  BUTTER  PICKLES 

4  qt.   cucumbers,  sliced 
6  med.   onions,  sliced 

2  bell  peppers 
1/3  c.  salt 

5  c.  sugar 

3  c.  vinegar 

1  1/2  tsp.  turmeric 

2  tsp.   celery  seed 
2  tsp.  mustard  seed 

Sprinkle  salt  on  cucumbers,  onions  and 
peppers.     Put  crushed  ice  over  ingredients 
and  let  stand  3  hr.     Drain  and  wash  off. 
Mix  sugar,  vinegar,   turmeric,  celery  seed 
and  mustard  seed.     Add  vegetables  and  bring 
to  boil.     Pack  in  jars  and  seal. 
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CANNING 


PEPPER  JELLY  Jean  Harris 

1/4  c.   ground  hot  pepper 
3/4  c.   ground  bell  pepper 

(use  port  red  &  port  green) 

1  1/2  c.   apple  vinegar 

6  1/2  c.  sugar 

green  or  red  food  coloring 

Mix  all  ingredients  and  let  come  to  roll- 
ing boil.     Remove  from  heat,  let  cool 
about  10  mins.     Add  one  6  oz.  bottle  fruit 
pectin.     Stir  well.     Immediately  put  in 
jelly  glasses.     Cool  and  seal.     Serve  with 
meats  or  casseroles. 

******** 

Tip:  Preserved  Children;   Take  1  lg.  field, 

half  a  dozen  children,   2  or  3  sm.  dogs, 
a  pinch  of  brook  and  some  pebbles. 
Mix  the  children  and  dogs  well  togeth- 
er; put  them  on  the  field,  stirring 
constantly.     Pour  the  brook  over  the 
pebbles;   sprinkle  the  field  with 
flowers;   spread  over  all  a  deep  blue 
sky  and  bake  in  the  sun.     When  brown, 
set  away  to  cool  in  the  bathtub. 
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CANNING 


SQUASH  PICKLES  Linda  Brown 

1  gal.  squash 

1  doz.   sm.  white  onions 

1/2  c.  salt 

4  c.  sugar 

1  tsp.   celery  seed 

2  tsp.  mustard  seed 
12  cloves  (optional) 

Slice  onions  and  squash  thin  and  mix  with 
salt,     Cover  with    4  c.  cracked  ice  for  3 
hours.     Drain  and  spread  sugar  and  spices 
on  top.     Pour  vinegar ,  enough  to  cover 
vegetables.     Heat  all  this  to  boil,  cut 
off  heat.     Pack  jars  hot  and  pour  hot 
solution  and  seal. 


PLAIN  SALT  PICKLES  Linda  Brown 

1  gt.  white  vinegar 
1  gt.  water 

1  tsp.   salt  to  each  quart  jar 
1  tsp.   sugar  to  each  quart  jar 
1  pod  hot  pepper  to  each  quart  jar 
(if  desired) 

Place  cukes   (ends  snipped  off)   in  boiling 
solution,  no  more  than  2  mins.     Pack  hot 
and  pour  solution  over.  Seal. 

******** 

Tip:   To  keep  a  mixing  bowl  from  slipping 
on  working  surface,  place  a  folded 
moist  towel  under  it. 
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CANNING 


REFRIGERATOR  PICKLES  Nell  Patton 

1  button  garlic,  chopped 
3  to  4  onion  slices 
cucumbers   (enough  for  quart) 
1  c.  white  vinegar 
1  c.  water 
1/2  c.  sugar 

1  1/2  Tbsp.  noniodized  salt 

In  bottom  of  quart  jar  put  in  garlic  and 
onion  slices.     Add  cucumbers ,  peeled,  in 
strips,   slices,  or  chunks.     Mix  rest  of 
ingredients  and  boil  2  to  3  min.  Let 
cool.     Pour  over  cucumbers  and  store  in 
refrigerator •      (Any  extra  liquid  may  be 
stored  in  refrigerator  for  later  use.) 

******** 

BIG  SISTER1 S  DILL  RECIPE  Linda  Brown 

Bring  the  following  ingredients  to  a  boil. 

1  qt.  white  vinegar 

2  qts.  water 
1  c.  salt 

Add  1  tsp.   dill  seed  per  quart  jar.  Pack 
clean  cukes  with  both  ends  sliced  off  in 
quart  jars..    Pour  plain  boiling  water  over 
cukes  and  set  5  mins.     Pour  down  drain  the 
plain  water,  replace  with  boiling  mixture, 
seal  and  process  5  mins.   in  boiling  bath. 

******** 

Tip:  Life's  riches  other  rooms  adorn,  but 
in  a  kitchen  home  is  born. 
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EQUIVALENTS 


3  tsp.   1  Tbsp. 

4  Tbsp.   1/4  cup 

5  1/3  Tbsp.  1/3  cup 

8  Tbsp.   1/2  cup 

10  2/3  Tbsp.   2/3  cup 

12  Tbsp.   3/4  cup 

16  Tbsp.    1  cup 

1/2  cup    1  gill 

2  cups    1  pt. 

4  cups    1  qt. 

4  qts.    1  gal. 

8  qts.    1  peck 

4  pecks   1  bu. 

16  oz.    1  lb. 

32  oz.    1  qt. 

8  oz.  liquid   1  cup 

1  oz.  liquid   2  Tbsp. 


(For  liquid  and  dry  measurements  use  standard 
measuring  spoons  and  cup.    All  measurements 
are  level.) 
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WEIGHTS  AND  MEASURES 


Baking  Powder 

1  cup  =  5  1/2  oz. 

Cheese,  American 

1  lb.  =  2  2/3  cups  cubed 

Cocoa 

1  lb.  =  4  cups  ground 

Coffee 

1  lb.  =5  cups  ground 

Corn  meal 

1  lb.  =3  cups 

Cornstarch 

1  lb.  =3  cups 

Cracker  crumbs 

23  soda  crackers  =  1  cup 
15  graham  crackers  =  1  cup 

Flour 

1  lb.  all-purpose  =  4  cups 

1  lb.  cake  =  4  1/2  cups 

1  lb.  graham  =  3  1/2  cups 

Lemons,  juice 

1  medium  =2-3  Tbsp. 
5-8  medium  =  1  cup 

Oranges,  juice 

1  medium  =2-3  Tbsp. 
3-4  medium  =  1  cup 

Shortening  or  Butter 
1  lb.  =2  cups 

Sugar 

1  lb.  brown  =2  1/2  cups 

1  lb.  granulated  =  2  cups 

1  lb.  powdered  =3  1/2  cups 
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How  To  Remove  STAINS  From  Washables 


BLOOD 

Pre- soak  in  cold  or  warm  water  at  least  30  minutes. 
If  stain  remains ,  soak  in  lukewarm  ammonia  water 
(3  Tbsp .  ammonia  per  gallon  water)  .    Rinse .  If 
stain  remains,  work  in  detergent,  and  wash,  using 
bleach  safe  for  fabric. 

CANDLE  WAX 

Use  a  dull  knife  to  scrape  off  as  much  wax  as  possible. 
Place  fabric  between  two  blotters  or  facial  tissues 
and  press  with  warm  iron.    Remove  color  stain  with 
non-flammable  dry  cleaning  solvent.    Wash  with 
detergent  in  the  hottest  water  safe  for  fabric. 

CHEWING  GUM 

Rub  area  with  ice,  then  scrape  off  with  dull  blade. 
Sponge  with  dry  cleaning  solvent;  allow  to  air  dry. 
Wash  in  detergent  and  hottest  water  safe  for  fabric. 

CHOCOLATE  AND  COCOA 

Pre -soak  stain  in  cold  or  warm  water.    Wash  in  hot 
water  with  detergent.    Remove  any  grease  stains  with 
dry  cleaning  solvent.    If  color  remains,  sponge  with 
hydrogen  peroxide,  wash  again. 

COFFEE 

Sponge  or  soak  with  cold  water  as  soon  as  possible. 
Wash,  using  detergent  and  bleach  safe  for  fabric. 
Remove  cream  grease  stains  with  non-flammable  dry 
cleaning  solvent.    Wash  again. 

CRAYON 

Scrape  with  dull  blade.    Wash  in  hottest  water  safe 
for  fabric,  with  detergent  and  1-2  cups  of  baking 
soda.    NOTE:    If  full  load  is  crayon  stained,  take 
to  cleaners  or  coin-op  dry  cleaning  machines. 
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How  To  Remove  STAINS  From  Washables 


DEODORANTS 

Sponge  area  with  white  vinegar.    If  stain  remains, 
soak  with  denatured  alcohol .    Wash  with  detergent 
in  hottest  water  safe  for  fabric. 

DYE 


If  dye  transfers  from  a  non-colorfast  item  during 
washing,  immediately  bleach  discolored  items.  Repeat 
at  necessary  BEFORE  drying.    On  whites  use  color 
remover.    CAUTION:    Do  not  use  color  remover  in 
washer,  or  around  washer  and  dryer  as  it  may 
damage  the  finish. 

EGG 

Scrape  with  dull  blade.    Pre-soak  in  cold  or  warm 
water  for  at  least  30  minutes .    Remove  grease  with 
dry  cleaning  solvent.    Wash  in  hottest  water  safe 
for  fabric,  with  detergent. 

FRUIT  AND  FRUIT  JUICES 

Sponge  with  cold  water.  Pre-soak  in  cold  or  warm  water 

for  at  least  30  minutes .  Wash  with  detergent  and 
bleach  safe  for  fabric. 

GRASS 

Pre-soak  in  cold  water  for  at  least  30  minutes.  Rinse. 
Pre- treat  with  detergent.    Wash,  using  detergent,  hot 
water,  and  bleach  safe  for  fabric.    On  acetate  and 
colored  fabrics,  ust  1  part  of  alcohol  to  2  parts  water 
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How  To  Remove  STAINS  From  Washables 


GREASE,  OIL,  TAR 

Method  1:    Use  powder  or  chalk  absorbents  to  remove 
as  much  grease  as  possible.    Pre- treat  with  detergent 
or  non-flammable  dry  cleaning  solvent,  or  liquid 
shampoo.    Wash  in  hottest  water  safe  for  fabric, 
using  plenty  of  detergent. 

Method  2:    Rub  spot  with  lard  and  sponge  with  a  non- 
flammable dry  cleaning  solvent.    Wash  in  hottest 
water  and  detergent  safe  for  fabric. 

INK  -  BALL-POINT  PEN 

Method  1:    Spray  spot  with  hair  spray,  saturating 
the  material.    Rub  and  wash  it  in  hottest  water 
and  detergent  safe  for  fabric. 
Method  2:    Pour  denatured  alcohol  through  stain. 
Rub  in  petroleum  jelly.    Sponge  with  non-flammable 
dry  cleaning  solvent.    Soak  in  detergent  solution. 
Wash  with  detergent  and  bleach  safe  for  fabric. 

INK  -  FOUNTAIN  PEN 

Run  cold  water  through  stain  until  no  more  color 
will  come  out.    Rub  in  lemon  juice  and  detergent. 
Let  stand  5  minutes.    Wash.    If  a  yellow  stain 
remains,  use  a  commercial  rust  remover  or  oxalic  acid 
as  for  rust  stains.    CAUTION:    HANDLE  POISONOUS 
RUST  REM3VERS  CAREFULLY.    KEEP  OUT  OF  REACH  OF 
CHILDREN.    NEVER  USE  OXALIC  ACID  OR  ANY  RUST  REM3VER 
AROUND  WASHER  AND  DRYER  AS  IT  CAN  DAMAGE  HE  FINISH. 
SUCH  CHEMICALS  MAY  ALSO  REMDVE  PERMANENT  PRESS 
FABRIC  FINISHES.  . 

LIPSTICK 

Loosen  stain  with  a  non-flammable  dry  cleaning  solvent. 
Rub  detergent  in  until  stain  outline  is  gone.  Wash 
in  hottest  water  and  detergent  safe  for  fabric. 
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How  To  Remove  STAINS  From  Washables 


MEAT  JUICES 

Scrape  with  dull  blade.    Pre-soak  in  cold  or  warm 
water  for  30  minutes .    Wash  with  detergent  and  bleach 
safe  for  fabric. 

MILDEW 

Pre- treat  as  soon  as  possible  with  detergent.  Wash. 
If  any  stain  remains ,  sponge  with  lemon  juice  and 
salt.    Dry  in  sun.    Wash,  using  hottest  water, 
detergent  and  bleach  safe  for  fabric.    NOTE:  Mildew 
is  very  hard  to  remove;  treat  promptly. 

MILK,  CREAM,  ICE  CREAM 

Pre-soak  in  cold  or  warm  water  for  30  minutes . 
Wash.    Sponge  any  grease  spots  with  non-flammable 
dry  cleaning  solvent.    Wash  again. 

NAIL  POLISH 

Sponge  with  polish  remover  or  banana  oil.  Wash. 
If  stain  remains,  sponge  with  denatured  alcohol 
to  which  a  few  drops  of  ammonia  have  been  added. 
Wash  again.    Do  not  use  polish  remover  on  acetate  or 
triacetate  fabrics. 

PAINT 

-  oil  base:  Sponge  stains  with  turpentine,  cleaning 
fluid  or  paint  remover.    Pre- treat  and  wash  in  hot 
water.    For  old  stains,  sponge  with  banana  oil  and 
then  with  non-flammable  dry  cleaning  solvent. 

Wash  again. 

-  water  base:    Scrape  off  paint  with  dull  blade. 
Wash  with  detergent  in  water  as  hot  as  is  safe  for 
fabric . 
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How  To  Remove  STAINS  From  Washables 


PERSPIRATION 

Sponge  fresh  stain  with  ammonia;  old  stain  with 
vinegar.    Pre- soak  in  cold  or  warm  water.  Rinse. 
Wash  in  hottest  water  safe  for  fabric.    If  fabric 
is  yellowed,  use  bleach.    If  stain  still  remains, 
dampen  and  sprinkle  with  meat  tenderizer,  or 
pepsin.    Let  stand  1  hour.    Brush  off  and  wash.  For 
persistent  odor,  sponge  with  colorless  mouthwash. 

RUST 

Soak  in  lemon  juice  and  salt  or  oxalic  acid  solution 
(3  Tbsp.  oxalic  acid  to  1  pint  warm  water)  .  A 
commercial  rust  remover  may  be  used.    CAUTION:  HANDLE 
POISONOUS  RUST  REMOVERS  CAREFULLY.    KEEP  OUT  OF 
REACH  OF  CHILDREN.    NEVER  USE  OXALIC  ACID  OR  ANY 
RUST  REMOVER  AROUND  WASHER  OR  DRYER  AS  IT  CAN  DAMAGE 
THE  FINISH.    SUCH  CHEMICALS  MAY  ALSO  REMOVE 
PERMANENT  PRESS  FABRIC  FINISHES. 

SCORCH 

Wash  with  detergent  and  bleach  safe  for  fabric.  On 
heavier  scorching,  cover  stain  with  cloth  dampened 
with  hydrogen  peroxide.    Cover  this  with  dry  cloth 
and  press  with  hot  iron.    Rinse  well.  CAUTION: 
Severe  scorching  cannot  be  removed  because  of 
fabric  damage. 

SOFT  DRINKS 

Sponge  inmediately  with  cold  water  and  alcohol.  Heat 
and  detergent  may  set  stain. 

TEA 


Sponge  or  soak  with  cold  water  as  soon  as  possible. 
Wash  using  detergent  and  bleach  safe  for  fabric. 
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DALLAS   AUTO  REPAIR 
INC. 

Lower   Dallas  Rood 
Do  I  I  as,    N .    C.  28034 

DIAL  922-5461 

AUTOMATIC  TRANSMISSIONS 
OVERHAUL  AND  REPAIR 

MIKE  CLONINGER 
Owner   St  Operator 


COMPLIMENTS  OF 


DALLAS   FUNERAL  HOME 


212  W .  Trode  Street 
Dallas,    N .    C .  28034 

Phone:  922-3191 


Serves 
Carothers  1 


in  the 
Tradition! 


M   &   K  MACHINE  COMPANY 


1|20  Montana  Drive  Ht.   1,  Box  153 

Gastonia,  No  Co  Dallas,  Nc  C. 

2805U  28034 


SCHLAFHOHST, 


WINDING  &  ELECTRONIC  SPECIALIST 


WE  SPECIALIZE  IN  REPAIRING: 
Electronic  Knot  Testers        Suction  Pipes 
Knotter  Cartridges  Tension  Motors 

Suction  Arms  Circuit  Boards 


ALL  TYPES  USED  PARTS 
AVAILABLE 


SHELTON   DRY  CLEANERS 

1 1 0  North  Gaston  Ave. 
Doll  os,    N.    C.  28034 

BOB  MILLER,  Owner 

GASTON 
FLORAL  GARDENS 

PHONE:  922-3111 
GASTONIA,  N.  C. 
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RHYNE'S  FLOWERS 
AND  GREENHOUSES 

P.   0.   BOX  532 
GASTONIA,  N.  C.  28052 

PHONE:  922-7806 
W.  CARROLL  RHYNE,  Owner 

COMPLIMENTS  OF 

COUNTRY  CORNER 

DALLAS -CHERRYVILLE  HIGHWAY 

PHONE:  922-9601 


COM  PL IMENTS 
OF 

LEDFORD  MACHINE 


CARPENTER'S   FOOD  MART 


PHONE:  922-7196 


.J.  DEAN  CAE  TEN  TEH  ANDREW  COOK 


MKT.  KG? 


SUZETTE 1 S 
BEAUTY  SALON 

TOTAL   HAIR  CARE 

LADIES  -  MEN  &  CHILDREN 
PERMS  -  STYLING  -  TINTING 

PHONE:  922-4216 

137  CAROLINA  COUNTRY  PLAZA 
DALLAS,  N.   C.  2803k 


WALTER  '  S 
SEAFOOD  CARRYOUT 


Lower   Dallas  Road 
Dallas,    N .    C .  28034 

Phone:  922-8931 


SPECIALIZING 
IN 

DELICIOUS  SEAFOOD 


COMPLIMENTS  OF 


DALLAS   AUTO  PARTS 

30$  E.  TRADE  STREET 
DALLAS,  N.  C.  28034 

PHONE :  922-7686 

RAY  AND  CHARLOTTE  JENKINS 

T  &  G  MACHINE 
COMPANY ,  INC. 

BOX  702 
DALLAS,  N.  C.  28034 

PHONE :  922-5245 

geors      .  studs 
sprockets 

Gene  Trantham 

Res.  704/922-7385      General  Machine  Works 


RACHEL'S   BEAUTY  SHOP 
WILLIS  ROAD 
DALLAS,    N.    C.  28034 

PHONE:  922-4580 

HUMPHREY  ASSOCIATES, 

INC. 

B.    G.    "BOB"  HUMPHREY 

PRESIDENT 
PHONE :  70^-922-8631 
POST  OFFICE  BOX  636         DALLAS,  N.  C.  28034 

Web  Handling  -  Metering  -  Used  Machinery 

THE   OLD   DALLAS  JAIL 
RESTAURANT 

SERVING  LUNCH  AND  DINNER 

PHONE:  922-5601 

108  E.  TRADE  STREET 
DALLAS,  N.   C.  28034 


LOW  MART  FOOD 
HIGHWAY   32  1 
DALLAS,    N.    C.  28034 


} 


DALE 

NORMAN 


SHOP 


# MUFFLERS  *  BRAKES  •  SHOCKS 
•  BATTERIES      •WHEELS      •  TIRES 


9& j     922-4  600  1  SB 


DALLAS  -LINCOLNTON  HWY  (321N) 

GENE    1  S 
OFFICE  SUPPLIES 
AND  MACHINES 
Soles   and  Services 
New    ond   Used  Machines 


208  North  Holland 
DALLAS,  N.  C.  28034 
PHONE:  922-4503 


E.  D.    (GENE)  LEA G ON 
Owner 

RES.   PHONE 5  922-4785 


BET  MAR   BEAUTY  SALON 

102  E.  Main  Dallas,  N •  C. 

Phone:  922~!jlj03 

LOUISE  QUEEN  KAY  UNDERDCVJN 

(No  Appointment  Necessary} 

If  we  please  you  tell  a  friend... if  not 

tell  us  J 


CARL  CLONINGER 
& 

SONS  GROCERY 


502  South  Gaston  Street 


Dallas,  N.  Co 


Phone  :      922-355  I 

Compliments  of 

HOVIS   BARBER  SHOP 

Dellinger  &  Ho  vis ,  Barbers 

Phone:  922-3387 

501  S.  Gaston  Dallas,  N0  Co 

Across  from  Carl  Cloninger  &  Sons  Grocery 

COMPLIMENTS 


OF  A 
FRIEND 


CAR  QUEST 


"We  Know  What  You 
Mean  When  you're 
Talking  Parts" 


CAROLINA  COUNTRY 
AUTO  PARTS 

171  CAROLINA  COUNTRY  PLAZA 
DALLAS,  M.  C.  28034 

Phone:      9  2  2-8633 


Sat 


Open:      8-8  Mon 
1-6  Sun 


FAMILY  SUPERMARKET 

116  East  Main  Street 
Dallas,    N .    C.  28034 


Phone:  922-3397 


SOFT   DRINK   CAPITAL  OF 
THE  WORLD! 


r  ay  tit  T,v^"»Tnp?  ryrri 


RHYNE  FURNITURE 

701    W .    Trade  Street 
Dallas,    N .    C . 

922-7036 


DALLAS  MEDICAL 

CENTER  PHARMACY 


~    •  T  T   -    -  AT 


Fast   Efficient  Service 


„•     ?  v. 


,  Glass, 


cx  „.  js.  ■•:•«. 
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«  ■  •       ^  • 


U  «.  .» .> ».  _» '_• ».  : »,  .>  L  : .« .? .> »,  _« . 


Da 


A  X  vV  E  L  L  '  S 
02   E.  Trade 
.  C. 


a  s  , 

922-5886 


CLONINGER  TEXACO 

Service  Center 
Bessemer    City,    N.  C. 

Phone:  922-3581 

9  2  2-5026 

Residence:  922-7497 
MERVIN  CLONINGER 

RHYNE  MILLING 
& 

OIL  COMPANY 

214  E.  Trode  Street 
Dallas,    N .    C .  28034 


PHONE:  922-3026 


BOHANANTS  AMOCO 


DALLAS -CHERRYVILLE  HIGHWAY 
DALLAS,  N.  C. 

Phone:  922-5716 

TWO  GENERATIONS  OF  SERVICE  1 


CARPENTER ' S 
FOOD  MART,  INC, 

DALLAS -CHERRYVILLE  HIGHWAY 

Phone:  922-7196 

SERVING  THE  FINEST  WESTERN  BEEF 
MONEY  CAN  BUY 
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CAREY  1  S  RESTAURANT 

WINDSOR  SHOPPING  CENTER 
HIGHWAY  321 
(Across  the  street  from  Mary  Jo?s) 

922-8  I  I  6  922-4870 

SEAFOOD,  YI2ZA,  LASAGNA,  SPAGHETTI 

AND  SAEDWICEES 

ine-In   &   Carry -Out 

COMPLIMENTS 
OF 
A 

FRIEND 


COMPLIMENTS 
OF 
A 

FRIEND 

LONG   CREEK   FISH  CAMP 
Dallas,    N .    C . 
Phone:  922-3998 

CALL-IN  ORDERS  CURB  SERVICE 

Fresh   Seafood  Daily 

WE  CATER  TO  LARGE  GROUPS 


321  AMOCO 

Highway  321 
DALLAS,  N.  C.  2803U 


GAS  GROCERIES 

Avery  Tucker,  Owner  Phone:  922-9315 

CLYDE'S   321  GRILL 
HIGHWAY  321 
DALLAS ,    N.  C. 

GOOD  HOTDOGS  AND  HAMBURGERS ! 

COUNTRY  MARKET 

Two  Locations  To  Serve  You: 

CORNER  RATCEFORD  AND  WILLIS  ROAD 
Phone:  922~8?26 

CORNER  KISER  ROAD  AND  DALLAS -STANLEY  BWY. 
Phone:  922-991+3 

COMPLETE  LINE  OF  GROCERY  &  GASOLINE  PRODUCTS 

SAL'S    ITALIAN  FOODS 

DALLAS -STANLEY  HIGHWAY 

Phone:  922-9931 

CALL  IN  ADVANCE  FOR  DINE-IN  OP  CARRY-OUT 

Sun-Wed o  5:00-  9:00 

Thurs.        11:00-  9:00 
Pri.  ScSat.  11:00-10:00 


METRIC  GEARING  .        METRIC  SHAFTS 

INDUSTRIAL  *V^Cs  1  '  CHAIN 


CUT  GEARS  *  DRIVES 


4* 


if!  ~5 


UN  I  VERSAL 
MACHINE    CO.,  INC. 

x  •     U  •    D  OX    _p  U  1 

n  c  1     a  q       T  J  P 


Phone  :      704  -  922-  7877 

704-922-7878 


(  r 


WINN   DIXIE  WANTS 
TO  BE   A  PART? 
OF  YOUR  DAY! 


DALLAS   CARPET  CO. 


LOWEST  IN  PRICES 


FINEST  IN  QUALITY 


210  GASTON  ST. 
DALLAS,  N.  C.  28034 


ED  FRIDAY 


JOHN  FRIDAY 


THE   DALLAS  GRILL 

Phone:      92  2-9318 

III    E.    Trode  St. 
olios,    N .    C.  28034 


UJUST   GOOD  FOOD" 


ETHEL'S   BEAUTY  SHOP 

SMART  &  FASHIONABLE  HAIR  STYLING 
Permanents  Hair  cut  ting 


116  N  .  GASTON 
DALLAS,    N.    C.  28034 
PHONE:  922-3046 

MRS.  ETHEL  PASOUR,  Owner 


MARY  JOTS 
CLOTH  STORE 


DALLAS ,    N.  C* 
PHONE:  922-3171 


WHERE    QUALITY  IS 

HIGHEST  PRICES 

ARE  LOWEST 


